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. even though they ran right in this But one thing that hasn't changed here is the 
“space over eleven years ago. Things have  highstandard of excellence of our M.LS. prod- 
‘certainly changed since then. Stevie’s in col- ucts. Over the years, we've carefully guarded 





ege now and will join us next year. Frankie the quality of all our seasonings, flavorings 
Jhas already entered the family business. and cures so that M.I.S., we hope, will con- 


}We've grown, too. Even built a new plant. tinue to be one of your leading suppliers. 











HUMANE, PNEUMATIC 


ANIMAL 
STUNNER 


FOR 


CATTLE, CALF o SHEEP 





°N0 CARTRIDGES * NO RELOADING 
° Complerely Auromaric 


The Thor Pneumatic Animal Stunner can be “‘fired”’ as fast as it 
can be aimed . .. no trigger to pull! Just touching the Stunner 
against target fires it automatically ... a single, powerful 

piston stroke that penetrates the skull and instantly immobilizes 
the animal. It re-cocks automatically, re-cycles in a split 

second, always ready for instant action. 


High velocity, high-shock blow is extremely 
effective in painlessly stunning cattle, 
calves and sheep. Approved for humane 
slaughtering by humane societies where- 
ever demonstrated. Leaves animal com- 
pletely unconscious, ready for shackling 
and sticking under best conditions for 
proper bleeding, produces better car- 
casses even with thick-skulled or heavy- 
haired animals 


This Thor Pneumatic Stunner is simple to maintain, safe to use 

(no cartridges, no explosives) low in operating cost and production, 
can be geared to any pace your lines will stand. Get more 

details on the effective Thor Pneumatic Stunner today. 


Contact— 


THE GLOBE COMPANY 


Serving the Meat Industry since 1914 
4000 South Princeton Avenue « Chicago Q, Illinois 
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Here’s a product that’s making reputations—and profit, too—for sausage packers 


Pork Sausage 


Heat 'n Eat pork sausage made in PRECISION 
NoJax casings is a hit the country over. 


Here are some advantages to you: 


Expanded product line * Can be made on your skinless frank 
equipment ¢ Utilizes plentiful supply of pork * High profititem. 


Here are some advantages to your customers— 


Easy to prepare + Quick to serve * Everybody likes it 
Minimum fryoff * Minimum shrinkage * Minimum waste 


Your VISKING technical representatives. will 
show you the production method best suited 
to your facilities. 


utiful 3-color package with your brand 
lable in ined. black and beige; or hiro 
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FOOD CASINGS 


VISKING COMPANY 


UNION 


MS ) 
DIVISION OF CARBIDE 


CORPORATION 
6733 West 65th Street. Chicago 38. Illinois 


In Canada: VISKING DIVISION. UNION CARBIDE CANADA 
LIMITED. Lindsay. Ontario 


VISKING. NOJAX and UNION CARBIDE are trademarks of 
Union Carbide Corporation 


Visking Company . . . first and last word in food casings 
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SMOKEHOUSES? 


Send up a flare for your ATMOS Smoke- 
house Specialist. He knows smokehouses — 
and he knows costs. He’ll keep you from going 
overboard on shrinkage by helping you obtain 
maximum yields in the smoking and process- 
ing operation. And he’ll sell you the smoke- 





1215 W. Fullerton Ave., Chicago 14, Illinois 


Ce2o0es 


house that’s right for 
your job. . . a smoke- 
house produced espe- 
cially for you — from 
the finest manufactur- 
er in the world. 


EAstgate 7-4240 


All inquiries should be addressed to appropriate representatives— 


Canadian Inquiries to: 

McGruer, Fortier, Meyers, Ltd., 
1971 Tansley St. 

Montreal Canada (LA 5-2584) 
European Inquiries to: 
Mittelhauser & Walter, 

Hamburg 4, W. Germany 

South Central and Latin American 
Inquiries to: 

Griffith Laboratories#S, A., 
Apartado #1832 Monterrey, 

N. L. Mexico 

Australian Representative: 
Gordon Bros. Pty. Ltd., 

110-120 Union St., 

Brunswick N. 10, Victoria, Australia 


6 


Eastern States Representative: 
Atmos Sales, Inc., 16 Court Street, 
Brooklyn, N. Y. (Main 5-6488) 
Western States Representative: 

Le Fiell Co., 1469 Fairfax, 

San Francisco 24, Calif. 

(ATwater 2-8676) 

Southeastern States Representative: 
D. Peiker, P.O. Box #298 

Ponte Vedra Beach, Florida 
(ATwater 5-2675) 

Southern States Representative: 

H. D. Laughlin & Son 

3522 North Grove 

Ft. Worth, Texas (MArket 4-7211) 
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FOR BEEF CARCASS CHILLING... 
...-HOG CARCASS CHILLING 
...- LARGE SAUSAGE CHILL COOLERS... 

..- SMOKED MEAT CHILL COOLERS 


Guaranteed to be capable of performing as follows when installed and operated accord- 
ing to our instructions: 


1. Produce temperatures below 25°. 
2. Maintain temperatures below 40° during the entire loading period. 


3. To chill a hog to an internal ham bone temperature of 36° or less 
within 16 hours after the last hog is placed in the room. 


4. To chill a beef carcass to a round temperature necessary to insure 
practically no sour rounds. 











5. Notice the down louvers directing the air on to the ham or round so 
that the coldest air will come in contact with that part of the carcass 
<3 that is the hardest to chill. 


There is a Type of GEBHARDT Unit for Every Meat Application 


Only GEBHARDTS give you Controlled Humidity . . . Controlled 
Temperature . . . Controlled Circulation . . . Air Purification! 











Sales and Service in all principal cities, 


GEBHARDT’S CONTROLLED REFRIGERATION SYSTEMS 


Manufactured by Advanced Engineering Corp. 





3625 WEST ELM STREET ° MILWAUKEE 9, WISCONSIN 
TELEPHONE: FLAGSTONE 2-2800 
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LETTERS ' 


A Louisiana packer makes a sie 
clarifying comment on the NP fifth 
article on state meat inspection. 


EpIToR THE NATIONAL PROVISIONER: 


By your article “State Meat 
Laws” 9/17/60 issue, you state that 
the industry problem in Louisiana 
is “cheap” sausage. This statement 
is incomplete and should be further 
clarified to avoid any misconceptions 
on the part of your readers. Loui- 
siana is outstanding amongst other 
surrounding states for the high 
quality meat products that are pro- 
| duced by the independent meat 
packers in this state. But, like so 
many other states, there is a prob- 
lem in this state with the minority 
of the producers making cheap or 
poor quality sausage. Although such 
is in the minority, it does affect, to 
some extent, public acceptance of 
sausage, which hurts the industry. 

Your referral to the state pur- 
chasing department as “inviting” 
producers to manufacture poor qual- 
ity sausage by their lack of proper 
description of meat products as ad- 


vertised in their bids also calls for 
| further clarification. The purchas- 
| ing department has made many 
| progressive moves in the last few 
years which has resulted in greater 


economy in this state . . . but until 


| 
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recently they did not have a 

bull to your spec tft cations! | Meat Packers Assn. available to 

| them to offer qualified assistance in 

| arriving at the proper description 

e a ee of the meat products they desire... 
- | hence the minority of producers 

making poor quality product were, 





emt | in many instances, the low bidder 

and were awarded the _ business. High 

Winger Loaf Molds are Such was not the intent of the pur- even 

; : ; e chasing department to encourage pickle 

" obtainable in any size or | production of poor products. a 

ee sha’ --. open ends, both During the last session of our state ters 

round and uare pe tvpe with soit. | legislature, just ended, the Louisiana from ) 

a »F yP Meat Packers Association experi- Ent 

i i  ] 

out spring covers. All molds heavily re- | enced much assistance from many : orto 

inforced on ends to maintain original of 2 and a desire beh 
+ : . . . | ig re rrect- 

shape. Write for detailed information. con the ween A oe ee 
¥ J 


through proper legislation. As such 
we know that we will surely succeed Talk t 











Z | in our many endeavors. you n 
Ya A | Lawrence S. Frey, President instea 
cag | Louisiana Meat Packers Association —!n ma 
| you n 
“ we | The editorial on the “ham hassle” 
BACKED BY YEARS OF PACKING PLANT ENGINEERING | ener a packer to torte 
M ANUF ACTURING CO | Eprror THE NaTIONAL PROVISIONER: 
, | Your analysis of the ham situation, ) 
OTTUMWA, IOWA under the editorial heading “No 
Easy Answer” is a good one. Your ; 
three word title is the best summa- 
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Solve the problem of cloudy pickle 





with Morton ‘999’ Salt 


High purity Morton ‘999’ Salt gives you crystal clear pickle 
even when used with those phosphates which turn ordinary 
pickle cloudy. This clear, high purity pickle brine from 
Morton ‘999’ also eliminates clogged pumping needles and 
filters, slimy pickle tanks and other problems that result 
from using cloudy pickle. 

Entirely free of bitter calcium and magnesium compounds, 


#Brorton ‘999' Salt assures you a more uniform cure of better 


flavor. In bag or bulk, the high quality of Morton ‘999’ never 
varies. It's always 99.9% pure sodium chloride, exceptionally 
low in the objectionable trace metals copper and iron. 


Cut Pickling Costs with ‘999’ 
Talk to a Morton Food Technologist to see exactly how much 
you may reduce pickling costs by using Morton ‘999’ Salt 
instead of low purity grades of salt with your phosphates. 
In many cases, the savings have been considerable. It costs 
you nothing to find out, just check coupon at right. 





‘mwetiae =REMINDER: If heat fatigue is a 
voy aBlers problem in your plant, order non- 
sickening Morton Salt Tablets in 
this handy disposable dispenser. 
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SEND FOR COMPLETE INFORMATION TODAY 


[] Please send me a free copy of your booklet 
about Morton ‘999’ Salt. | would like a Morton 
Food Technologist to contact me about: [) elimi- 
nating cloudy pickle =] reducing pickling costs 


Name. 





Title 





Company. 





Address. City. State. 








COMPANY a3 


INDUSTRIAL DIVISION 


Dept. NPI0, 110 N. Wacker Drive, Chicago 6, Illinois 












Portable Schermer Hog Lift and 
Humane Stunner 


The portable Schermer Hog Lift, in com- 
bination with the Schermer Stunner, is the 
most economical, humane slaughtering de- 
vice in the industry! 

Hog enters lift and then his forelegs auto- 
matically operate a spring that causes the 
bottom to drop. Now the hog is in a firmly 
wedged position and cannot move. 

After the hog is stunned with either one of 
the Schermer Humane Stunners, the lift is 
tilted by operating a side lever, and the hog 
is ejected on to the floor or a conveyor sys- 
tem. Lift and hinged bottom then automati- 
cally return to original position. 


OVER 200 HOGS PER HOUR CAPACITY. 


NEW SCHERMER ONE SECOND ELECTRICAL 
HOG STUNNER 


Plant tested. Complete unit $450.00. No restrainer or other accessories needed. 


ONLY SCHERMER) manufactures a complete line of mechani- 
cal and electrical humane stunning devices 
FOR STEERS, of specialized design for every purpose. 
COWS, BULLS, HOGS use genuine Schermer Model M. E. Pene- 
trating type captive bolt stunner with or 
FOR CALVES, without long handle (see right) 
SHEEP AND HOGS use the new Schermer humane Knocker with 
a captive mushroom head. Stuns instantly 
without penetrating the skull. 


Only when buying Schermer will you profit from over 30 years experience in 
building humane electrical and mechanical stunning devices. Save money. 
Investigate now, phone, wire or write to 


ALFA INTERNATIONAL CORPORATION 


118 East 28th Street, New York 16, N. Y. e Telephone LExington 2-9834 























NIAGARA aR frost” 





NO RISK OF DAMAGE TO FOOD QUALITY 


@ Operating men, who know both costs and profits, will tell you 
that Niagara “No-Frost” gives you the best operation in frozen 
foods... both in freezing and in warehousing where trustworthy, 
safe storage temperatures must be combined with building layout 
that lets you move goods... not just store them. Only Niagara 
methods give you safe and even temperatures with over 20’ head 
room so that you can use your fork lift trucks and palletized 
warehousing efficiently. And “No-Frost” refrigeration shows the 
lowest upkeep costs in the business. 


Write for Bulletin No. 105 


NIAGARA BLOWER COMPANY 
Dept. NP-9,405 Lexington Ave., New York 17, N. Y. 


District Engineers in Principal Cities 
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tion that I have heard to date. 

I want to take exception to one 
point, that is: “. . require that 
the salinity of the pumping pickle 
equal or exceed a specific mini- 
mum.” This would be a bad regula- 
tion in an attempt to control a bad 
situation. It is the easy way out, an 
expedient of the moment substituted 
for clear thinking to form a sound 
answer. Low} 

Perhaps this sounds strong to you. 
If so, I'll make an even stronger 
statement, “The shortsightedness of 
Congress in legislating ‘how to’ reg- 
ulations for the meat industry has 
been one of the most progress-sti- 
fling burdens that any major indus- 
try has ever been permanently sad- 
dled with.” Contrast this situation 
with the regulations of other foods 
on the basis of the end product rath- 
er than the ways and means used to 
get the end product. 

Let’s not deliberately ask for more 
detailed controls on how we go about 
making our products. We need all of 
the freedom to invent, innovate and 
improve that we can get. We are, as 
an industry, about as lazy and 
apathetic as any business group can 
be; we do not need further excuses 
in the form of more _ status-quo 
maintaining rules. 

Certainly the people who make up 
MID are not at fault. They must 
carry out the law of the land as 
passed by Congress. I’m sure that 
there are progressive individuals 
within MID who would like to see 
things changed in favor of liberal- 
izing the “how to” rules and placing 
greater emphasis on an examination 
of the product itself; but, why 
should they stick their necks out? 
We have no hero medals for in- 
spectors or other MID officials who 
permit innovations, but there is an 
ample supply of mud, tar and feath- 
ers for any one who approves some- 
thing that goes wrong. 

John E. Thompson, President 
Reliable Packing Co 


Hamburger Suggestions 

On the basis of a Philadelphia sur- 
vey, in which it found “hamburger” 
to range from 41 to 73 per cent in 
water content (average 61), from 
5 to 42 per cent in fat (average 19) 
and from 14 to 22 per cent in protein 
(average 19), Consumer Reports has 
suggested the following minimum 
requirements for consideration by 
state legislators: 1) A definition 0 
hamburger with a maximum of 3 
per cent on fat; 2) Informative ad 
beling, to include fat content; 3) 4 
limitation on water-to-protein ratio 
and 4) Specific bacteriological stand- 
ards for the product. 
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P.O. Box 488, West Monroe, Louisiana 
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RINGSBY SPECIALIZES in fast, safe transporta- 
tion for every type of perishable product. Modern refrig- 
erated units... with Constant Temperature Control... 
provide just-right temperatures a// the way—within one 
degree in any weather. 

DRIVER TECHNICIAN TEAMS are thoroughly 
trained in the individual handling requirements of a// 
perishables. All major terminals are linked by an exclu- 
sive high-speed voice communications network. Re- 
member—prompt, SPECIALIZED RINGSBY REFRIG- 
ERATED SERVICE in only a telephone call away! 
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RINGSBY REFRIGERATED TERMINALS 


CHICAGO « 7721 South State Street « TRiangle 4-4664 
DENVER SALT LAKE CITY 

1420 33rd Street 1800 South 2nd West 
AComa 2-1841 HUnter 4-4481 

KANSAS CITY, Mo. OMAHA 


429 Walnut 523 Jones Street 

GRand 1-7533 WEbster 0587 

LOS ANGELES— PORTLAND, Ore. 
Lynwood 721 Union Avenue S.E. 


3002 East Century Blvd. 
NEvada 6-2594 


SAN FRANCISCO 
572 Seventh Street 
MArket 1-5887 


RINGSBY 


REFRIGERATED DIVISION 


General Offices: 


BElmont 2-5032 
SOUTH KEARNY, N. J. 
Route 1 and 25 
MArket 4-0677 





1420 33rd Street - DENVER, COLO. 
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STUN 


EASILY ELECTRICALLY 





ED ARNOLD, plant manager, IDAHO MEAT PACK- 
ERS, INC., Caldwell, Idaho, SAYS: 

“We have been using the Cervin Electric Stun-O- 
Slaughter. 


“It is very efficient for stunning hogs. We think it is 
easier to operate—you don’t have to use any 
restrainer.” 


STUN-O-SLAUGHTER * senior—for all size 


plants. Used on calves, sheep, hogs, sows, boars. 


“It Really Keeps ’em Down” 


STUN-O-SLAUGHTER®* stanbarp — for 


smaller plants. Used on hogs, boars and sows. 


*Patent Pending 


FOR HUMANE STUNNING OF CALVES, SHEEP, HOGS 


APPLY ANYWHERE—behind the ears, over the ears, 
ahead of the ears, over the eyes, 
right-angle to the head, either 
side of the head, etc., with 
ONE QUICK TOUCH 


Write or Phone 


CERVIN ELECTRIC MFG. CO. 


5004N Xerxes Ave., South °* Minneapolis 10, Minn. 
WAlnut 7-7191-2-3 


Largest exclusive manufacturers of electric 
stunning equipment since 1942 














- BEEF - VEAL - PORK - 


LAMB { 
- ALL BEEF FRANKFURTERS 


- Complete line of SAUSAGE AND SMOKED MEAT 
* WEST VIRGINIA SMOKED HAM 


_ * CANNED HAMS and PICNICS 


Let us work with you... 


INQUIRIES WELCOME AT ANY BRANCH OFFICE 
HYGRADE FOOD PRODUCTS CORP. 
EXECUTIVE OFFICE: 281) Michigan Ave., Detroit 16 
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THE ECONOMICAL WAY 





Restaurant provisioners, baby food manufac- 
turers and frozen meat manufacturers are 
“sprucing-up” their beef and building extra 
profits for their fabricating departments by 
using the Model 66A Townsend Membrane 
Removal Machine. 


This machine removes all the tough membrane 
and fell from the exposed surfaces of such cuts 
as veal and beef tenders and strips, beef 
livers, etc. 


OW 


2421 HUBBELL AVE., DES MOINES, IOWA 


it NATIONAL PROVISIONER, OCTOBER 15, 1960 


By eliminating tedious, time-consuming hand 
labor, the Model 66A Townsend reduces labor 
costs tremendously. Yield is increased because 
the trim is limited to membrane only. There 
is no such thing as “cutting too deep”, or “re- 
moving meat with the membrane”. 


It will pay you to write today for the complete 
information on the Model 66A Townsend 
Membrane Removal Machine. 


ENGINEERING COMPANY 
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Which loaf casing is the best be 
merchandiser? be 


Unilox* printed Pliofilm** casings by Tee-Pak provide gloss © 
and transparency that are unapproached by other plastics. *" 
With Unilox, you obtain the most effective presentation of . 

your product and your brand name. Unilox printing j 3 
between two plies of tough, moisture-proof Pliofilm provides 
incomparable eye appeal and durability. Pliofilm iseasy 7 ; : 
to use, with no special equipment required. Unilox printed ” 
Pliofilm loaf casings are available with one end sealed to ve 


A. th 
a 





further simplify your operation. Leading packers select ak 
Pliofilm for many of their applications. Ask your rain 
Tee-Pak man for a no-obligation demonstration. ie 


*Registered U.S. Patent Office NV 
**T.M. Goodyear Tire and Rubber Company tere 
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: Side 
Tee-Pak, Ine. Chicago - San Francisco 


Tee-Pak of Canada, Ltd. - Tee-Pak International Co., Ltd. 
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A New Maturity 


The persistence and care with which as- 
sociations of meat packers in the different 
states are carrying on programs to obtain 
state-paid meat inspection is an indication 
of how industry members have matured 
in their attitude toward group activity. 


$ Not too many years ago, on the few oc- 
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casions when packers did band together at 
the state level, it was usually in a tempo- 
rary “we had better hang together” sort of 
alliance which seldom survived the fail- 
ure or success of a single drive to obtain 
something the members wanted. The 
groups usually came together in suspicion 
and distrust and dispersed in the same 
atmosphere. 

Today, however, packers are learning to 
work together effectively in dealing with 
their problems in their home states. They 
have come to recognize that a defeat of a 
legislative aim is not necessarily final, but 
that it merely means that they must go 
back and build support for their objective 
among producers, consumers, other busi- 
nessmen, state officials and others. If one 
committee and/or legislature cannot be 
convinced, then perhaps the next one will 
be more reasonable. 

They have learned, also, that cooperation 
between competitors need not weaken the 
cooperators, but can give them new strength 
and benefits which they could not gain on 
a “lone wolf” basis. 

We hope that these state meat packer 
groups will continue in existence even after 
they have accomplished their primary aims. 
Several of them already have found new 
fruitful fields in which to work, including 
cooperation with producers and state edu- 
cational institutions to improve livestock 
quality and to dispel misunderstanding of 
the industry. 

Moreover, it certainly will be in the in- 
terest of intrastate packers to have asso- 
ciations in existence which can work with 
State legislators in connection with bills on 

_humane slaughter, waste treatment, air 
) pollution, food and feed additives, etc. Con- 
f sceraic legislative activity can be expect- 
ed in these areas in the near future. 


News and Views 





‘*Food Articles’’ for which federal meat inspection is not re- 


The 


quired may be inspected and certified as to wholesomeness 
under a new service to be provided on request and on a re- 
imbursable basis by the Meat Inspection Division, U. S. De- 
partment of Agriculture. The new wholesomeness inspection 
and certification service is provided in amendments to Part 
40 of the Meat Inspection Regulations published in the Fed- 
eral Register of October 7 and made effective immediately. A 
“food article” is defined as “any article of human food derived 
wholly or in part from meat, meat by-products or meat food 
products and not subject to the federal meat inspection laws 
but for which the mark of federal meat inspection is re- 
quested.” Examples of such food articles include meat sand- 
wiches, pork and beans, mince meat and bouillon cubes, ac- 
cording to Dr. E. A. Murphy of the MID, who will be in 
charge of the new service. 


Status Quo is continued largely in the first regulations 
issued by the Food and Drug Administration under the Color 
Additives Amendment to the Federal Food, Drug and Cos- 
metic Act. The FDA has called an October 21 conference 
with color additive manufacturers and users to discuss the 
responsibility for making laboratory tests for tolerance. 


Joint Efforts of the Kansas Independent Meat Packers Asso- 


ciation and the State Board of Health to obtain state-wide, 
state-paid meat inspection in Kansas were lauded by Walter 
Fraese, vice president of the Board of Health, at KIMPA’s fall 
meeting in Hutchinson. “We’ll keep working until we get it,” 
he said. Fraese, a Hutchinson druggist, is a member of the 
board’s special committee on meat inspection and is the first 
board member to attend a KIMPA meeting. The possibility of 
inaugurating a state meat grading program to enable more 
packers to sell to state agencies and institutions also was dis- 
cussed by two state officials. Speaking on the question “Would 
State Grading Strengthen State-Inspected Plants?” James 
Petr of the Kansas Department of Agriculture told the large 
KIMPA audience: “We are not opposed to state grading of 
meat—provided you want it and provided you want to pay for 
it.” However, Evan Wright, chief of the food and drug divi- 
sion of the State Board of Health, suggested that the present 
meat inspectors might well do the grading task at no addi- 
tional cost. Said Wright: “I have suggested for five or six 
years that our inspectors could do grading.” The State Pur- 
chasing Department now requires federal grading of all meat 
purchased for state agencies and institutions, which bars most 
KIMPA members from bidding. 


A Sausage Seminar will be one of the features of the central 


division meeting of the National Independent Meat Packers 
Association on Thursday and Friday, October 27-28, at the 
Sheraton Cadillac Hotel, Detroit, NIMPA executive secretary 
John A. Killick announced. Members of the NIMPA sausage 
committee will preside at the informal session. Also partici- 
pating will be sausage consultant Emerson F. (Mike) Moran 
of Coral Gables, Fla. 


Opening Census records to regulatory agencies would “make 


a dead letter of assurances of confidentiality” and, thus, 
would seriously impede the work of the Census Bureau, the 
U.S. Department of Commerce asserts in a petition asking the 
Supreme Court to let stand the decision of the U. S. Court 
of Appeals for the Seventh Circuit, Chicago, barring Federal 
Trade Commission use of Beatrice Food Co. copies of its 
Census of Manufactures returns. The FTC, which has pe- 
titioned the high court for review, wants to obtain the com- 
pany’s copies of returns for use in prosecuting a series of 
anti-merger cases involving dairy companies. 
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Rueckert’s Expansion Shows a Purveyor Trend 


ITH the production of sausage and processed 
W es specialties becoming a more important 
part of its business—as it has with other meat 
purveyors—the Rueckert Meat Co. of St. Louis found 
recently that it needed more space. When the firm was 


given the opportunity to buy a branch house formerly 
operated by a national packer, Rueckert management 


ST. LOUIS PLANT’S COOKING facilities include modern 
stainless steel vats and a gas-heated jacketed cooker. 








appraised the building with its architect and on the basis 
of the joint findings promptly purchased and remodeled 
the property. 

The decision to buy was influenced in part by the 
ease of transferring operations from the old plant to the 
remodeled structure since the two buildings face each 
other across a street. Because of this location the or- 


EACH BUTCHER working at a cutting table in the fabri-g 
cation department can operate his own band saw. 
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ganization was able to move department by department. 

The primary reason for buying, however, was that 
the branch offered more space for extending and ex- 
panding the firm’s processing and manufacturing oper- 
ations. Architect A. Stanley Knorth estimated that the 
structure could be remodeled to meet MID require- 
ments for a relatively small amount. Marcus Feldman, 
chairman of the board, and Stanley Feldman, president, 
recognized that in layout and basic facilities the plant 
\ . was suitable for the firm’s current and future needs. The 

-@ floor included excellent cooler space and adequate 
sharp freezer capacity. In the basement, which already 
housed rudimentary smoked meat and sausage manu- 
facturing facilities, there was room to grow. The second 
floor housed the refrigeration spray decks, offices and 
dry storage area and the third was unused. 

Knorth drew plans that rearranged the various oper- 
ations functionally. Some of these plans, such as one 
calling for the installation of a conveyor system to carry 
fabricated and portion control meats from the manu- 
facturing departments in the basement to the freezers 
on the first floor, have yet to be implemented. Process- 
ing facilities have been grouped in the basement. This 
Gag rangement is sound from a material handling view- 
‘" “point, comments Stanley Feldman. The meat has to be 
moved to and from this area only twice by the com- 
paratively slow elevator, namely, as raw material and 
then as finished product moving into the freezer or 
order assembly room. Furthermore, when plans for con- 
veyorization are carried out the meat will be moved 
only once via the elevator as incoming fresh product. 

Management of the Rueckert firm believes that the 
development of processed items is the key to a pur- 
veyor’s success. An organization must develop products 
that are specifically suited to the needs of the public 
feeder. Service, quality and production of tailored items 
are the factors the purveyor must merchandise since 
in straight price selling, a supermarket often can under- 
cut the purveyor, according to Stanley Feldman. 

The firm has developed two ham items designed 

especially for the public feeder. The first of these is a 

i slow-cured ham with the aitch and stifle bone removed 
before it is fully cooked in the smokehouse. The result- 

: ing product has flavor, tenderness and juiciness that 
basis have built repeat business for public feeders. Since its 
leled introduction four years ago, the item has grown in 
volume until now it averages about 6,000 lbs. per week. 

y the Ultimately the firm hopes to sell about 10,000 lbs. of this 


” a ham per week. 
ie The other item is the boneless, shankless water- 
> or- 


cooked ham. This ham is processed by the old-fashioned 
ham molding technique in which the ham is repressed 
fabri-gggyhen it is about three-quarters cooked and again 
: repressed before it is chilled in the vat. The product 
has firm slicing quality and can be cut wafer thin. 

In sausage production the firm uses an extra level of 

seasoning to give the product special flavor value and 
prepares it in link sizes that meet the needs of public 
feeders. Both of these factors are somewhat different 
than in sausage items prepared for the general trade. 
For example, the public feeder is interested in being 
able to serve several links of pork sausage at reasonable 
unit cost. Appearance is more important to him than it 
is to the housewife. He often wants two links for the 
unit weight value that the housewife desires in one. He 
desires fabricated meat items that do not dry out under 
rolonged low heating. 
The firm has a well-equipped one-stuffer sausage 
kitchen including two stainless steel cooking vats and a 
gas-heated Stainless steel Groen cooker which is used 
m preparation of chile and barbecue type products. 
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ABOVE: Employes 
are packaging a 
fabricated item that 
was frozen on shelf 
truck next to pack- 
aging table. RIGHT: 
Butcher cuts loin 
from a quarter in 
holding cooler. BE- 
LOW: Experimental 
kitchen is equipped 
with cooking facili- 
ties to run taste 
tests on various fab- 
ricated meat items. 
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One of the two stainless steel Jourdan cookers is 
equipped with stainless plates that permit the coloring 
of product on sausage trucks. A central plate fits be- 
tween the outer frames of the truck underneath the 
sausage when the truck is moved into position. The plate 
is flanged to deflect the coloring water back to the 
storage pan that rings the cooker in a U pattern. Once 
the truck is in position, two hinged side plates are placed 
to overlap the central plate. They deflect the liquid 
back to the central plate or the side pans. With this ar- 
rangement there is no danger of soiling the product 
with material that the truck wheels might pick up. 

About 20 per cent of the firm’s volume moves in the 
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form of portion controlled or fabricated frozen meats. 
These products are prepared in a special department 
equipped with grinders, mixers, band saws, three Holly- 
matic patty formers and a Stein breading machine. The 
forming machines feed directly onto the intake belt 
«of the breading machine. Next to the fabricating room 
is the —40° F. freezer in which various products are 
-blast frozen for further processing, packaging or move- 
‘ment to the 0° holding freezer on the first floor. 

Management believes that meat for fabrication must 
be selected with care from packers who dress the right 
type of cattle, such as Utility cows with desirable color 
and covering. 

The firm has set up an inventory control program in 
connection with its frozen meat operation. The results 
of this: program have been startling, says Hank Mellone, 
assistant to the president. It has been possible to reduce 
inventory 40 per cent and yet hold a two-week supply 
level for the full line of frozen meat. This represents an 
investment of about $20,000 that has literally been 
thawed, comments Stanley Feldman. 

Two additional benefits have been obtained from the 
inventory control program. The purveyor is able to 
schedule the use of fabricating equipment and manpow- 
er in productive runs. Equipment investment and ef- 
fective use of labor demand that at least four-hour runs 
must be scheduled to avoid excessive costs for product 
and equipment changeover. Prior to the inventory con- 
trol program, the company frequently had to manufac- 
ture items in small lots to fill orders and also made items 
that were in adequate stock, thereby tying up capital 
needlessly. 

Second, management is able to use the inventory con- 
trol to pinpoint the slow-moving products. Items which 
look good in the purveyor’s test kitchen sometimes turn 
out to be slow movers. Once this fact is known, man- 


CHART on wall of 
the engine room 
provides the in- 
formation by 
which almost any 
employe could 
make an orderly 
emergency _ shut- 
down of major 
pieces of equip- 
ment in the Rueck- 
ert meat plant. 
Experience has 
demonstrated the 
usefulness of such 
information. 





agement must decide on a new merchandising approach 
or discontinue manufacture. If the decision to discon- 
tinue is planned ahead, the sales staff can divert the 
small demand which may exist for the item to an al- 
ternative product. 

Under another management control, the step-by-step 
procedure for shutting down the various pieces of power 
equipment in the boiler room has been diagrammed. 
This is the result of an experience in which the boiler’s 
low water level alarm sounded at 2 a.m. one night when 
the cleanup man was the sole employe in the building. 
He did not know what to do, but through good fortune 
Marcus Feldman was able to contact an emergency 
service engineer who made the necessary adjustments 
before major damage was sustained. Conceivably the 
boiler could have exploded. Management at once in- 
structed the plant engineer to draw up schematically 
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AT LEFT is Marcus Feldman, chairman of the board; 
Stanley Feldman, president, is shown in right photo. 


the shut-down procedure for each major piece of equip- 
ment. This chart, which has matched numbers for each 
piece of equipment and its main controls, is tacked oy 
on the boiler room wall. 
Part of the attractiveness of the property lay in its 
fully-enclosed and paved truck port. This area takes up 
about half of the 180-ft. lot depth and provides room for 
a long receiving and shipping platform which extend 
virtually the entire length of the 140-ft. building front 
and permits the plant to ship and receive merchandise 
in an orderly pattern. Since the trucks are on company 
property, the firm has full control over spotting the ™© 
vehicles and, therefore, can eliminate lost time due ©™ 
to dock congestion. -_ 
The first floor houses the 150-head holding cooler, the 
cutting room, corned beef room, provisions room and tee, 
order assembly cooler. Incoming quarters are assem- 
bled on the holding rails and moved into the order ‘UP. 


assembly area if rough cuts are being sold, or are moved and 
into the cutting room. Each of the cutting and boning rae 
tables located in the cutting room has its own E. 
Biro band saw. Fresh portion control cuts prepared to ‘%¢#! 
order move into the assembly room in wire baskets re 
through a wall port that connects the two departments. Pe ” 
This is part of a planned methods approach by which rn 


the meat is brought and taken away from the butchers 
work station. 

In putting up orders the shipping clerk works from a 
weighing and wrapping table in the center of the room 
The table is flanked on each side by trucks with man- 
ufactured items; the storage shelves with frozen and 
fresh-cut items are spotted in front and in back of them 
are the Coleson rack trucks used to accumulate orders 
by stops. Wire baskets or cartons for each run are 
placed on specific trucks. When a delivery truck is to be 
loaded, the shelf trucks holding the packaged orders 
are moved to one of three small cooler doors and ung 
loaded onto a conveyor extending into the truck. 

Incoming orders are written on multi-copy forms with OR. 
the master form going to the order assembly room 





Following his copies, the freezer man who works in the It, ™ 
two 50,000-lb. Annapolis Yacht unit freezers, pulls out pes , 
the packaged frozen meats and the poultry and specialty ei 
items and trucks them into the order assembly room. In eis 
a like manner, the butchers in the cutting room work a 
from their copies, while a runner draws canned hams, Rod ; 
dry sausage and a number of other jobbing items from aa 
the provision room. ans 
The general and private offices and test kitchen for ae 


new products are located on the second floor. The large | 
general office is also used as a sales training centeta” y 
Two meetings are held each week for the sales force “am 
of 20 people, including truck, foot and two phone sales Th 
women. The first meeting is held at the beginning of pom 
[Continued on page 36] 
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ee ARIOUS differences in hide 
ront : 3 : : : 
aie curing practices involving hide 
we cellar temperatures, pre-treat- 


the ment of the hide, curing technique 
dus employed, etc., have been reported 
in a summary of field work done by 
the industry technical cure commit- 





pe tee, Tanners’ Council of America. 
Bree The work of this committee | is 
ee supported by various meat packing 
neil and hide industry groups. Packer 
ming members on the committee are Dr: 
ue E. Strandine, head of the hide re- 
ry search section, research laborato- 
skets THES: Swift & Company, and R. Mil- 
wanted ler, head of the hide and skin section, 
seach food research and quality control 
atid division, Armour and Company, 
both of the Chicago headquarters. 
— The project is 
room. part of an indus- 
man- try program de- 
— signed to up- 
f them grade the qual- 
onda ity of raw stock 
in are used in the 
see manufacture of 
ordets leather. baad is 
a very complex 
" "I problem, and the 
ns with DR. O'FLAHERTY = TEePOrt covers 
room|. only one phase of 
in the it, says Dr. Fred O’Flaherty, direc- 
ills o@ tor, Tanners’ Council Research Lab- 
pecially oratory, University of Cincinnati, 
as and chairman, industry technical 

work, Cure committee. 

nail The need is urgent, according to 
s from Roddy and Ornes, two field re- 
searchers employed by the commit- 
en for 'e, Since records kept by a sole and 
> lat belt leather tannery indicate that 


ooull poly 15 to 20 per cent of the incom - 
5 fore ing raw stock produces top grain 
> all quality leather. 

The first hide curing plant de- 
scribed collects hides from various 





ing of 
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GREEN SALT curing cellar has refrigeration unit to keep temperatures down 
during hot summer months. Refrigeration assures better temperature control. 


local packers who wash them prior 
to shipment. Upon arrival at the 
plant, the hides are fleshed, dema- 
nured and laid down in a pit as a 
pack, with salt sprinkled on each 
hide as it is put down. When about 
1,000 hides are in the pit, they are 
covered with brine and held for 48 
hours. Afterward, the brine is 
drained and the hides are held for an 
additional 24 hours. The hides then 
are removed and inspected on a 
buck. Excess salt is removed, fine 
salt is added and the product is 
bundled for shipment. The hides 
were free of almost all manure and 
had a good white flesh side at take- 
up, according to the report. 

UNIFORM CURE: Plant officials 
claimed that they received no com- 
plaints on their stock from tanners 
and that the technique maintains a 
uniform salt content from day to 
day. Samples taken from the plant’s 
heavy hides and analyzed prove that 
the hides receive a good uniform 
cure based on the ash-to-moisture 
ratios obtained. (In its previous re- 
ports, the committee recommended 
an ash-to-moisture ratio of 25 per 
cent, with a maximum of 50 per 
cent moisture.) 

The field researchers then visited 
two plants in the Midwest where 
packs are cured with green salt by 
using a mixture of old and new salt. 
Although there is good drainage in 
the pack formation, both cellars had 
produced hides with heavy dirt and 
manure during the past winter. Es- 
timated dirt per hide at the plants is 
5 lbs. One cellar has a controlled 
temperature of 58° to 60° F., while 
the other, located at ground level, 
has no cooling equipment. 

Next, three plants using the brine 
curing technique were visited. Two 
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are packing plants where the hides 
arrive by chute at the trimming 
table. After trimming, they are 
placed in the raceway for curing. 
The paddles in one plant run at 12 
rpm. and in the other at 20 rpm. 
The brines entering the raceways 
from Lixators have a_salometer 
reading of 97° to 99°. 

From 300 to 400 hides are cured 
in a vat and the solution cure-to- 
stock ratio varies from 5 to 1 in one 
plant to 8 to 1 in the other. Each 
plant adds 1 per cent of a 13 per cent 
solution of sodium hypochloride to 
the cure. The hides are in the race- 
ways for 16 to 24 hours before they 
are removed, drained and laid down 
in packs with no additional salting. 
After a minimum of a week in pack, 
the hides are collected for bundling 
and shipping. In one plant the cellar 
temperature is held at 70° F. and in 
the other at 58° to 60° F. 

NO COMPLAINTS: Both estab- 
lishments claimed to have no com- 
plaints from tanners. One packer as- 
serted that his hides have been 
shipped successfully to Europe, in 
which case additional salt is added. 
However, no additional salt is added 
to hide shipments within the United 
States. 

The third establishment collects 
hides from local sources. Some of 
them are in transit for 4 to 5 hours 
before being placed in the brine upon 
arrival at the hide curing plant. 
From 300 to 400 hides are in cure 
per run, which requires from 16 to 
24 hours for completion. The cure- 
to-stock ratio is 5 to 1; the cure is 
fortified by a Lixator to maintain a 
97° to 99° salometer reading. No dis- 
infectant is added to the brine. 

After removal from the raceway, 
the hides are fleshed, inspected, cov- 
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ered with fine salt on the flesh side, 
given a book fold and laid down in 
pack. After being in pack for a week 
or longer, they are inspected, bun- 
dled, weighed, placed on pallets and 
taken to boxcars for shipment. There 
is no temperature control and the 
storage area is at ground level. 

At another packing plant, the 
hides, upon arriving from the kill 
floor, are washed in a rotary washer 
with cold water, fleshed and placed 
in a pit. After they are laid down, 
the hides are flushed with a brine 
solution and then covered with salt. 
The filled pit holds about 1,000 hides 
which are covered with brine and 
held for 48 hours. 

At the end of the primary cure 
time, the pit is drained and the hides 
are held in the pit for an additional 
24 hours before removal. At takeup, 
excess salt is removed over a buck 
and the hides are inspected, bun- 
dled, weighed and placed on pallets 
where they are held for shipment. 
The temperature of this cellar is 
held at 58° to 60° F. When shipping 
hides, this packer lines the freight 
cars with paper. 

DRUM CURING: At another 
packing plant, the drum curing tech- 
nique was used. The drum holds 50 
hides. Salt is used in the ratio of 
0.33 lb. per 1 lb. of green hide. Upon 
arriving from the kill floor, the hides 
first are drum-washed for 20 min- 
utes. After a 20-minute draining 
period, 40 per cent of the salt is ad- 
ded to the stock which is drummed 
for 1 hour. Then the balance of the 
salt is added and the stock is 
drummed for an additional 2 hours. 

The stock, when dumped from the 
drum into slatted boxes, had a 


greasy feel on the hair side. Upon 
further examination after a two-day 
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DRUM units are the latest tools that have been introduced in hide curing. 


storage period, the greasy feel was 
replaced by crystallization of salt 
upon the hair. The hides are held 
for at least three days in the slatted 
boxes before removal for inspection 
and bundling for shipment. The cel- 
lar is cool since it is below a re- 
frigerated area. The field research- 
ers considered this a very efficient 
operation for a small plant killing 
about 200 head of cattle per day. 
Roddy and Ornes then visited a 
meat packing plant which was re- 
placing its pack cure technique with 
drumming facilities. Samples taken 
from each type of cured hide cur- 
rently are being processed through 
a sole leather tanner. Data on the 
hide samples and leather will be 
presented when the tests have been 
completed, Dr. O’Flaherty observes. 
Establishments using the green 
salt cure technique do so basically 


i 


FLESHED and demanured hides are placed in a pit for curing at this plant. 
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because this is the method with 


which their employes are acquainted, 
while plants using brining have de- 
veloped their own procedures. 

All the plants visited were cooper- 
ative and indicated a willingness to 
continue participation in the control 
or research work of the committee. 
Most of them also expressed a wil- 
lingness to adopt better practices if 
this can be done within reason. 

Working with cooperating packers 
and tanners, the industry technical 
cure committee presently is evalu- 
ating various factors involved in 
hide curing and leather processing. 
These findings will be reported at 
a later date, Dr. O’Flaherty promises. 


Sanitation Level Is Short 
So U. S. Bars Cuban Meat 


Cuba has been removed from the 
list of countries permitted to export 
meat products to the United States. 
Explained M. R. Clarkson, acting 
administrator of the Agricultural 
Research Service, U. S. Department 
of Agriculture: 

“This action is taken to insure the 
importation of clean, wholesome 
meat products. Meat products may 
be imported into the United States 
only from those countries found to 
have a national meat _ inspection 
program comparable to the federal 
meat inspection program in_ the 
United States. Following a recent 
survey of actual operating practices 
in Cuba, it was reported to the Meat 
Inspection Division that the national 
meat inspection program of Cuba 





was not being administered at aly 


acceptable level of sanitation to in- 
sure that only clean, wholesome 


meat products would be exported t0 iy 


this country.” 
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SALES-WINNER # 


Luer’s new package in Du Pont MSD-60 cellophane is giving sales ; 
lift ! ‘We wanted more sparkle, more appeal,” says L. C. Hageman, V. P. of this Los Angele 
firm. And Luer’s got sparkle plus clean, clear transparency with dust-free, grease-pro¢ 
Du Pont cellophane. Got top machine speeds, too, and lower costs! Find out how you, too 


can win sales... package more profitably with 


Du Pont cellophane. Talk to your Du Pont Rep- 
See U PONT 


resentative or Authorized Converter. Du PontCo., cellophane | 


... THROUGH CHEMISTRY 


Film Department, Wilmington 98, Delaware. 
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ASTERN plant-door delivery of midwestern live- 
Bie: in one continuous movement has been made 
possible by development of piggyback vans which 
are transported rapidly by rail car and tractor to desti- 
nation. Four of the new livestock truck vans were 
moved last week from the Chicago terminal market to 
the plant of a cattle slaughterer in Newark, N. J., via 
the Pennsylvania Railroad’s TrucTrain. 

Some livestock industry representatives believe that 
this service, as it is expanded and perfected, may well 
change the status of eastern slaughtering operations. 
With this fast service, slaughterers in the New England 
and Mid-Atlantic states can obtain animals with only 
one handling operation, namely, that of loading. The 
TrucTrain which pulls out of Chicago at 11:30 p.m. ar- 
rives at the Pennsylvania Railroad’s Kearny (N. J.) 
yards at 1:35 a.m. on the second day, giving the 
shipper approximately nine hours of hauling time be- 
fore the total intransit 36-hour period (with extension) 
is up. Livestock can only be hauled continuously for 
this period, at the end of which they must be unloaded, 
penned, fed and watered. 

The piggyback idea was fostered and developed by a 
group consisting of Edward Stucki, executive vice 
president, H.R.S. Services, Inc.; John Lehew, super- 





LOCKING DEVICE which engages the fifth wheel is moved 
Into position; a portable electric tool jacks it into place. 
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Midwestern Cattle 
Are Delivered East 


in One Continuous 





Rail-Highway Move 






Livestock vans are loaded on the TrucTrain. The flat 
cars which make up the train can hold two 40-ft. vans. 


visor, livestock and packinghouse products, Penn- 
sylvania Railroad Co., and R. Harvey Dastrup, general 
manager, Livestock Conservation, Inc., all of Chicago. 

Key to success of this new idea is the specially-de- 
signed double-deck livestock van. This unit, which rep- 
resents the ideas of Stucki and Dastrup, is constructed 
to eliminate dead heading. H.R.S. Services will haul dry 
goods westward in these units, especially goods of the 
light and bulky variety, such as clothing and millinery. 
The pay load hauling both ways make’ the higher 
piggyback rates competitive with straight over-the-road 
truck rates, says Stucki. , 

The livestock vans, furnished by Highway Trailer 
Co., are 40-ft. possum-bellied units built for the piggy- 
back haul. They are made of aluminum. Vents along the 
side of the van and front can be locked open when 
hauling livestock and closed watertight for transporting 
dry goods. 

The flooring of the truck is sanded before loading 
with livestock. The transport firm is exploring the pos- 
sibility of using an organic material made by Min- 
nesota Mining and Manufacturing which, with the animal 
waste, could be merchandised as a plant food. Pre- 
liminary reports suggest that this will be a profitable 
by-product, according to Stucki. 

The initial loads consisted of 32 head. When the 
truck is loaded, the first batch of about 10 cattle are 
driven into the possum belly. A portable cleated ramp 
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is placed in position for this operation, but this is being 
converted to a step type of flooring. After the animals 
have been driven into the lower level, another ramp is 
placed in position and the animals are driven into the 
upper level, which can hold about 15 head. The truck 
originally had a partitioned front end in which the 











livestock were penned but experience indicates that it 
is better to use a single upper floor. 

When the second floor animals have been secured, 
about five head more are penned in the rear over the 
wheels. 

All partitioning planks, ramps, etc., are made of light- 
weight aluminum and fitted into position according to 
design. 

After the livestock have been unloaded the unit can be 
cleaned in about 30 minutes at the H.R.S. Services 
eastern terminal and is ready to receive its dry goods 
return load. The partitions can be used to bulkhead and 
anchor loads. 

Several advantages are claimed for this new piggy- 
back method of transporting livestock. First and basic 
is the speed of movement. Traveling as part of the all 
TrucTrain unit, the livestock arrive hours ahead of the 
straight hot-shot livestock trains. 

Second, the animals are subjected to less handling, 
with a consequent reduction in the bruise and shrink- 
age losses. Limitation of handling to the loading opera- 
tion also lowers costs since the animals do not have to 
be penned and reloaded. 

Third, the TrucTrain ride is very smooth. Shock re- 


cording instruments have established that on this train 
only five “shocks” were recorded as against 28 by 
truck and 29 by straight livestock car for the same haul, 
This is due partly to the fact that the piggyback cars 
are all equipped with roller bearings and there is no 
slack between cars. Moreover, the combination of car. 


LEFT: Interior shot of the van 
shows its two-level design, 
Ramps are used to move an. 
imals up or down into the belly 
section or the upper floor, 
Note the plentitude of side 
ventilators in aluminum body, 


RIGHT: With the belly portion 
partitioned and belly ramp 
well covered, the van is ready 


floor loading. Each floor of 
the double-deck livestock van 
holds about 15 head of cattle. 


riage on truck tires and piggyback cars provides a 
smoother ride than each type of vehicle can provide 
by itself, says Stucki. 

It is claimed that when the proper accomodations for 
livestock loading are employed at the terminal market, 
this two-deck livestock van can be loaded within 10 
minutes. The vans are hauled to the TrucTrain yards 
by special tractors, and loaded onto the flat cars by 
skilled drivers who generally require only one ap- 
proach to align the livestock van with the loading ramp. 
The vans are then positioned within minutes. The truck 
is locked into place at the fifth wheel by a device 
developed by ACF, the flat car manufactuer. Each 
85-ft. flat car will accommodate two of the special live- 
stock hauling vans. 

On the Pennsylvania Railroad run the piggyback 
trucks by-pass the 12-hour interline and ferryboat 
transfer delay in the New York area. Tractors can pick 
up the loads at the Kearny yards and haul the vans 


directly by turnpikes and expressways to eastern pointy, 


served by this railhead. 

H.R.S. Services intends to extend its transportation 
facilities to other terminal markets from which piggy- 
back trains originate, reports Stucki. 








to receive cattle for the uppe tia 


Congressmen to Get Copies 
Of DeGraff Book on Beef 


The three major packer trade as- 
sociations have joined with four 
other organizations to supply a copy 
of “Beef Production and Distribu- 
tion” to every member of Congress. 

(The new book, by Dr. Herrell 
DeGraff of Cornell University, was 
reviewed in the NP of October 1.) 

Organizations presenting copies of 
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the book to Congressmen are the 
American Meat Institute, National 
Independent Meat Packers Associa- 
tion, Western States Meat Packers 
Association, American National Cat- 
tlemen’s Association, National Asso- 
ciation of Food Chains, Super Mar- 
ket Institute and National Associa- 
tion of Retail Grocers of the United 
States. The distribution was recom- 
mended by the National Cattle and 
Beef Industry Committee. 
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Food Technology Course pr 
Technical advances in utilization st: 

and disposal of wastes and lessening 

of stream pollution will be discusse¢ 

at the first annual food technolog} 

short course to be held November 

13 and 14 at the University of Ten- 

nessee, Knoxville. Sponsored by the 

food technology department of Me 

university’s college of agriculture 

the course is expected to attrac! 

about 125 industry representatives. 
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US ROYAL CUTTING BOARDS 





How to make the inspector happy : 


No one likes to condemn materials or food as unfit. A 
work stoppage or shutdown bites into profits. Large 
and small food processors, restaurants and other eating 
places never fail to impress the inspector when they use 
U.S. Royal Cutting Boards. We know of no “U.S.” board 
ever being “tagged.” Never a shutdown such as occurs 
in bacteria-harboring, splintering wooden boards. 
And no wonder, for the “U.S.” boards are easy to 
clean, never warp or chip or splinter. No bacteria can 
prey on these boards. They are non-porous, do not retain 
stains or juices. They last so long that they pay off their 


Mechanical Goods Division 
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WORLD'S LARGEST MANUFACTURER OF INDUSTRIAL RUBBER PRODUCTS 
Rockefeller Center, New York 20, N.Y. 


cost in a short time. It’s difficult, if not impossible, to 
estimate the money they save, because they last on and 
on with no replacements, no re-ordering, no time out. 


» e eo a 


When you think of rubber, think of your “U. S$.” Distrib- 
utor. He’s your best on-the-spot source of technical aid, 
quick delivery and quality industria! rubber products. 


Approved by NATIONAL SANITATION FOUNDATION 





Rubber 








In Canada; Dominion Rubber Company, Ltd. 
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DIAMOND 


Diamond Crystal Salt Co.’s unique, exclusive Alberger 
process produces a salt of uniformly high purity. This 
assures consistent and better flavor development in 
your product. 

Filter pad tests consistently indicate the lowest con- 
tent of insoluble or foreign matter of any salt. The 
extremely low copper and iron content helps retard 
development of oxidative rancidity in fatty products. 
The low calcium and magnesium content insures the 





CRYSTAL SALT HAS THE GRADE YOU NEED. | 


cure’s striking into and through the meat with maximum 
efficiency. 

From curing meats to preserving casings, Diamond 
Crystal Salt has a specific salt to save you money and 
improve your product. A staff of experienced food 
technologists is available for your use. Call the nearest 
Diamond Crystal sales office or write Diamond Crystal 
Salt Co., St. Clair, Michigan. 


3681 


ba Sales Offices: Akron « Atlanta « Boston « Charlotte 
Chicago « Detroit « Louisville 
e Minneapolis « New Orleans « New York 


ST. CLAIR, MICHIGAN 
26 


Plants: Akron, Ohio « Jefferson Island, Louisiana 
St. Clair, Michigan 


THE NATIONAL PROVISIONER, OCTOBER 15, 1960 





Co: 
im] 
to- 


vre 


Bo 


F 


hoy 
of : 


THE 





eepgge® 


= 


WILLY shows finer points of cutting meat to butchers during three-month 
stay in Costa Rica. He introduced prepackaged meats to the Latin country. 


eeln ICA Project, An American Butcher 
Teaches Costa Ricans How to Cut Meat 
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T HE CROWD in San Jose, Costa 
Rica, watched with wonder as 
Adolph Willy, dressed in a white 
dinner jacket, used the language of 
the knife to slice steaks and filets 
from a quarter of beef for nearly 
three hours. 

When finally he looked up from 
his work, set down his butcher knife 
and stepped back from the table, the 
audience applauded enthusiastically. 
His formal attire still was spotlessly 
clean, with not a smudge or stain to 
be seen. 

This was Willy’s way of demon- 
strating that butchers need not be 
covered with blood and other stains 
while engaged in their job. If they 
can present a sanitary appearance to 
the public, he says, butchers will 
find their counters attracting more 
customers. 

More than 200 retailers, suppliers 


8 
@Band buyers learned the preceding 


lesson that night in a University of 
Costa Rica auditorium. It was just 
the beginning of the immaculate 
butcher's special course in meat cut- 
ting skills. Willy, who calls Haddon- 
field, N. J., and Bala-Cynwyd, Pa., 
home, had been asked by the U. S. 
International Cooperation Adminis- 
tration to svend three months in 
Costa Rica showing butchers how to 
Improve their business. His person- 
to-person campaign obviously im- 
vressed the meat cutting povulation 
of that Central American country. 
For example. he showed his hosts 
how to prepackage meat in advance 
of sales. He demonstrated the tech- 


nique of cutting the meat, wrapping 
it in film and stamping the package 
with the weight and price. Since this 
had never been done before Willy 
arrived, there were the usual ob- 
jections to his suggestion that pre- 
packaged meats be introduced in 
Costa Rica. 

However, the manager of San 
Jose’s only supermarket agreed to 
make a trial. Approximately 200 
packages of meat were stacked and 
displayed in the store’s cooling unit. 
When the market opened for busi- 
ness, the owners and the ICA people 
watched closely to see if the meat 
would sell or remain in the cooler, 


DRESSED in white dinner jacket, 
Adolph Willy demonstrates to Costa 
Rican audience that butcher need not 
be covered with blood stains while 
slicing meat. He says sanitary ap- 
pearance attracts more customers. 
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ignored by the Costa Rican shoppers. 

In an hour they had their answer 
—every package had been sold, and 
the comments of enthusiastic cus- 
tomers offered proof that prepack- 
aged meat had come to stay. 

Willy also showed butchers that 
existing methods of cutting resulted 
in meat containing too small an 
amount of fat. This meant loss of 
pounds for sale because the meat 
would dry out and lose weight. 

He demonstrated, furthermore, 
that meat without enough fat be- 
comes tough when cooked. Leaving 
some fat on the meat not only keeps 
the cut moist, bringing more profit 
to the butcher, but gives a better 
quality and more tasty product to the 
consumer. 

“You give a little information here 
and leave a little tip there and let 
people discover the new technique 
for themselves,’ he believes. “You 
can’t give people too much at one 
time. You have to come back and 
give a little more.” 

Although Willy conducts his dem- 
onstrations in English, his most ef- 
fective teaching aid is not the lan- 
guage of words but the language of 
the knife. He peppers his delivery 
with a colorful, meaningful commen- 
tary to his audience. 

“If you give me $1 and I give 
you $1, we are both even,” he might 
tell one group. “You haven't gained 
1¢ nor have I gained 1¢. But if you 
give me an idea on how I can im- 
prove my business and I give you 
an idea on how you can improve 
your business, we both have two 
ideas that can be put to work for the 
benefit of our industry and our 
country.” 

Costa Ricans aren’t the only ones 
who are profiting from Willy’s ef- 
forts. American manufacturers of 
meat handling equipment also are 
cashing in on his campaign since he 
constantly plugs American products, 
pointing out that they are more eco- 
nomical to operate and.less costly to 
maintain than European equipment. 
However, he also feels that Ameri- 
can businessmen are not so agressive 
as Europeans in promoting their 
products in the Latin countries. 

Willy has been a consultant to ICA 
and predecessor agencies for some 
time. In the days of the Marshall 
Plan, he was helping European 
butcher shops and meat markets to 
increase their profits by getting more 
meat out of animals through im- 
proved cutting practices. In his 
scrapbook are pictures, clipped from 
German newspapers, which show 
“Willy und smoking” (a reference to 
the dinner jacket he wears while 
demonstrating his carving talents). 
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Meat Packers Section 





Group Holds First Training 


Session on Industry Safety 





HE first training session conducted by a meat indus- 

try group on the specific topic of industry safety was 

held recently by the meat packers section of the Na- 

tional Safety Council at the council’s headquarters in 

Chicago. The two-day program was designed to train 

the foreman in implementing safe working habits and 

conditions, holding inspections, compiling reports, in- 

vestigating accidents, etc., in his plant to insure a suc- 
cessful safety program. 

The meat industry section of the NSC is the second 





industry group to organize such a training program to Gee 


meet its own problems. In general, the group was 
enthusiastic about its results. 

Martin Cernetisch, general safety director, John Mor- 
rell & Co., Ottumwa, Ia., noted that the program pro- 
vided him with materials and techniques for conducting 
foreman safety training programs at the company’s 
various plants. Harry M. Jones, general superintendent, 
Southern Foods, Inc., Columbus, Ga., said he learned 


one fact at the first session that would more than repay [ 


the cost of his trip to the meeting. 


Burton LaRue, labor negotiator and director of labor i 
relations, Marhoefer Packing Co., Inc., Muncie, Ind., felt 7 


that the training session helped to crystallize solutions 


to some of the mutual safety problems faced by the Ga 


industry. Martin McNamara, personnel director, Krey 
Packing Co., St. Louis, said the program filled a training 
void and the facts learned would be helpful in develop- 
ing programs that would improve safety and produc- 
tivity within his plant. 

A specific discussion centered on the values of safety 
inspection committees that include plant employes. 
Whereas one student claimed it was nothing more or 


AT LEFT: 

1. Meat industry members of instructors staff (I. to r.): 
John Thurman, Oscar Mayer & Co., Madison, Wis.; Don- 
ald MacKenzie, American Meat Institute, Chicago; Rich- 
mond Unwin, Reliable Packing Co., Chicago; Howard 
Rebholz, The Rath Packing Co., Waterloo, la.; Art Pear- 
son, Swift & Company, and Marshall Petersen, National 
Safety Council, both of Chicago. 2. Examining plastic 
arm quard are (I. to r.): Ray Olthoff, Nissen & Sons Pack- 
ing Co., Webster City, la.; William T. Costello, Wm. Da- 
vies and Co., and B. K. Libby of Oscar Mayer, both of 


Chicago; Paul F. Kruetzkamp, H. H. Meyer Packing Co., 


Cincinnati, and Jack Harris, The Sugardale Provision Co., 
Canton, O. 3. Looking over protective equipment are 
(I. to r.): E. Michalezewski and Sam Wojciechowski, both 
of Reliable Packing; Harry Jones, Southern Foods, Inc., 
Columbus, Ga.; Martin McNamara, Krey Packing Co., St. 
Louis; Patrick J. Russell, Russell Packing, Chicago, and 
Martin Cernetisch, John Morrell & Co., Ottumwa, Ia. . 
4. AMI’s Donald MacKenzie conducts informal discussion 
session during two-day meeting on industry safety. 


less than a hand-shaking “cruise” on company time, 
another defended the idea, asserting that the program at 
his plant has trained 300 employes who inform him 
when an employe is performing his work unsafely or 
when a hazard exists with equipment. He pointed out 
that since he personally could not keep tabs on all the 
employes and equipment in a very large plant, he has 
found the committee plan to be highly successful. 
Other discussions were concerned with disciplining é 
worker for “horseplay” and the relation of safe footing 
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to roughened floors. Several students commented “* of 


the need for industry participation in an organized 
safety effort. One observed that seven states already 
have laws prescribing the amount of weight an individ- 
ual man or woman can lift. 
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What's really behind the 


boom in Flex-Vac’ packaging? 


Today, Flex-Vac accounts for over 75% of all vacuum- 
packed luncheon meats. And more packers are taking 
advantage of this complete packaging process every week. 





Read how this unique, single-source service can benefit you. 


Machines That Lick 
Down-Time Problems 
Flex-Vac machines are built to take the 
toughest beating at full speed, day in 
and day out. Down-time is almost un- 
known. The lifeline of any meat pack- 
ing plant demands this kind of per- 
formance. Think what it means in pro- 
duction and maintenance savings alone. 


Flex-Vac custom-designs and manu- 
factures all its own vacuum-packing 
equipment. No middlemen to fuss with. 
No dual-supplier problems. 

There’s a complete range to choose 
from. Semi-automatic to fully-auto- 
matic machines. Speeds 30 to 80 pack- 
ages per minute. Vacuum and con- 
trolled-atmosphere models. 

And profitable? Recent studies 
showed that, based on a 22,500 Ib. a 
week volume, one model can net a 
packer 24.7% return on his invest- 
ment. The greater the volume, the 
greater the return. 


Quality Controlled Films 
and Laminates 

Flex-Vac also makes all its own poly- 
films and laminates. Hundreds of com- 
binations. And you can tell the quality 
difference in the way Flex-Vac film 
feeds through the machines it’s made 
for. It's trouble-free. 

Flex-Vac will tailor-make the type 
of laminate that fits your product ex- 
actly. In film, foil or paper. Roll stock 
or pouches. And Flex-Vac printing 
(yes, we’re printers, too) is a fine art. 


' 








A aS ‘ : 
The Flex-Vac 6-12. It can net packers 
25% return on investment—and more. 


Gravure or flexographic. And there’s 
no extra charge for this comprehensive 
art and design service. 


Research Covers 
Conception To Consumer 
Flex-Vac research engineers have lit- 
erally lived with the development of 
luncheon meat vacuum-packaging since 
its inception. No areais left unexplored. 

For example, what happens to your 
product after it is packaged ? How will 
it stand up under high humidity ? How 
will it stack ? How long will it keep its 
freshness on the supermarket shelf ? 

Flex-Vac has set up special testing 
and tasting laboratories to find out. 
Here, carefully controlled conditions 
simulate every conceivable shipping 
and marketing situation—right down 
to the consumer’s refrigerator. 


Continuing Engineering Service 
Flex-Vac’s complete packaging service 
includes the setting up of your produc- 
tion lines. Again, at no cost. Staffs of 
engineers make plant surveys, prepare 
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blueprints, supervise installation of 
equipment. They even train and check 
packing crews until production is roll- 
ing smoothly. And Flex-Vac engineers 
return periodically (without prompt- 
ing!) to make sure peak efficiency is 
maintained. lf spare parts are needed, 
you’re assured of same-day delivery. 


Sales Support — 
Where It Counts Most 

But this unusual packaging service does 
not end here. Every year Flex-Vac 
sponsors extensive retail and consumer 
promotions. Their object: to increase 
the sales of Flex-Vac vacuum-packaged 
luncheon meats—regardless of brand. 

Does it pay off? In 1960, Flex-Vac 
staged “Le Contest Hot’, a quarter- 
million dollar campaign that reached 
30 million housewives. It was the big- 
gest, most successful promotion of its 
kind. The sales of participating 
packers’ luncheon meats proved it. 


All Packers Can Benefit 
Flex-Vac’s complete packaging process 
is available to all packers—large and 
small. Flex-Vac has cost control stud- 
ies documenting the profit opportuni- 
ties that exist—whatever the size of 
the operation. 

We'll be glad to make them avail- 
able to you. Write us today. 


ako GP 


STANDARD PACKAGING 
CORPORATION 


Flexible Packaging Division, Clifton, New Jersey 
Modern Packages Division, Los Angeles, California 
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WHAT’S THE TRUE COST 
OF YOUR TRUCK OPERATION? 


a 


NO INVESTMENT...NO UPKEEP 


LEASE HERTZ: 





co ] 


Company-owned trucks cost money —in maintenance, 
in spare parts and equipment, accounting, clerical help 
_, . and executive time. But Hertz Truck Lease 
Service reduces all this expense to the writing of one 
budgetable check a week! What’s more, Hertz Truck 
Lease Service releases capital for expansion, equip- 
ment, inventory —and puts your truck operation on a 
high level of efficiency you’ve probably never known 
before! 


Hertz gives you cash for your present trucks. You 
get new GMC, Chevrolet or other sturdy trucks of 
your choice —all bearing your company identification 
—all custom-engineered to your specifications. Or 
your present trucks can be reconditioned and leased 
back to you. Either way, you’re out of the truck and 
repair business. And you’re back in your business 
full-time with new found capital that’s ready to work. 


Just one budgetable check per week includes these 
Hertz services: complete truck maintenance, garag- 
ing, washing, licensing, insurance, and emergency 
road service. Hertz will also provide needed replace- 
ment trucks—and extra trucks for peak periods. 


Hertz gives you more—much more! You benefit from 
the experience of the oldest, most respected name in 
truck leasing. You benefit too from the convenience 
and efficiency of the fully-staffed, fully-equipped 
Hertz local truck stations throughout the U. S. 
and Canada. Call your Hertz Truck Lease Office for 
details. Or write for booklet — 
i a Get Out i The 

ruc usiness’’ —to: ERTZ 
Truck LEASE, 660 Madison HERTZ 
Avenue, New York 21, N. Y., TRUCK LEASE 
Dept. R10. 


YOUR NAME 


HERTZ ALSO RENTS 


TRUCKS BY THE HOUR, 


DAY OR WEEK 


























Colonial 


aE. 





Truck Talk 


By CHET CUNNINGHAM 














HANDY item for your meat de- 
A ivery and long haul rigs is a 

refrigerated container made of 
plastic. Called the “hitch hiker,” it 
is designed to be used in non-reefer 
trucks for hauling frozen goods. 
Two outer layers of fiberglass and an 
insulating layer of foam polyure- 
thane are bonded together to form 
a box of great strength. 

Various sizes are available. Tests 
show that dry-ice evaporation in 
these boxes is half as much as in 
similar steel boxes. 

The accompanying photograph pre- 
sents graphic evidence of what high 
speed does to your tires. Nobody can 
deny that high speed wears out truck 
tires faster than normal speed op- 
eration. B. F. Goodrich ran each of 
these two tires 19,200 miles. ' 

The tires were on identical pass- 
enger cars, loaded in the same way 
and driven over the same roads. The 
first tire was driven at 65 mph. for 
9,200 miles, then at 70 mph. for an- 
other 5,000 miles and at 75 mph. for 
the last 5,000 miles. It came out bald, 
dangerous and considerably past the 
time for a recap. 

The second tire went the same 19,- 
200 miles, but at a constant speed of 
60 mph. It still has plenty of tread 
and wear left. High speed costs you 
money in poor mileage, too, in your 
meat delivery trucks, as well as in 
excess wear on your tires. 

Right now is the time to start 
“winterizing” those meat trucks of 
yours. You know how important that 
cooling system is. During the winter 
it has a tougher job to do because 
of weather hazards. Make these 
checks on your cooling systems: 

1) Drain the radiator, block, heater 
and other system components. 

2) Flush and clean if needed. Re- 
move thermostat before flushing. 

3) Check for bad radiator cap, 
hoses, gaskets, thermostat, drain 
plugs, cocks, fanbelt, fan and water 
pumping equipment. 

4) Determine the antifreeze pro- 
tection needed for your area. Add 
needed antifreeze of the permanent 
type; then fill the radiator half-way 
with water. 

5) Blow out the radiator fins with 
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your air hose. Check the system for 
leaks after warming up the engine 
and while the engine is running. Add 
water to bring the coolant level to 
1 in. of the filler neck bottom. 

6) Check protection with a hydro- 
meter after the engine is warm. 

7) Always use permanent type 
antifreeze. Permanent, of course, 
means only that it won’t boil away. 
Rust inhibitors in it break down aft- 
er one year’s use and the solution 
becomes contaminated with scale, 
flaking and mineral deposits. It will 
be less expensive in the long run to 
buy new permanent antifreeze rath- 
er than a new block. 

8) If you use the new “year-round’ 
type cooling liquid, you still need a 
yearly check on hoses, clamps, etc. 
Also find out if your coolant needs 
to be replenished. 

Are you having a problem with 
too much condensation in your gas 
tank, and water in your gas? Here’s 
an easy way to solve the problem. 
Be sure that the gas tanks on all of 
your meat delivery and long haul 
trucks are filled at night. In this way 
your tank stays full during the night 
when the gas or diesel in your tank 





TIRE at left was driven at 65 mph. 
for 9,200 miles, at 7O mph. for 
5,000 miles and at. 75 mph. for 
5,000 miles. Tire at right went same 
19,200 miles at constant speed of 
60 mph. Results offer evidence of 
what high speed can do fo tires. 


cools off and the moisture in the <@ 


air condenses into water. A full tank 
leaves very little room for air and 
resulting condensation. 

Here’s a ten-point checklist to help 
you extend the life of your clutch. 
It comes from World Bestos. 

1) Free up and lubricate clutch 
pedal linkage. Examine clutch pedal 
and bushing for wear, scoring, stick- 
ing or loose mounting and adjust or 
replace parts as necessary. 


2) Check for proper alignment be- =) 


tween engine, clutch and transmis- 
sion. Tighten all front and rear 
mounting bolts and replace resilient 
mountings if necessary. 

3) Examine spring shackle bush- 
ing and pins for wear. 

4) Always use guide pins and/or 
transmission jack when removing 
and installing transmission to avoid 
bending clutch disc. 

5) Check for broken pressure 
plate springs. To check for loss of 
tension, compare old springs with 
new springs. 

6) Examine hub splines. Greater 
wear at ends than in the middle in- 
dicates clutch misalignment, a con- 
dition which can be caused by: 
warped frame, bent transmission 
shaft, misalignment between flywheel 
and crankshaft, misalignment be- 
tween bell housing and engine or 
misalignment between bell housing 
and transmission. Replace hub or 
dise if splines are worn. 

7) Examine pressure plate and 
flywheel for scoring, warvage, dish- 
ing and heat-checking. Grind, ma- 
chine or replace damaged parts. 

8) Examine pilot bearing, throw- 
out bearing, sleeve assembly, throw- 
out fork and universal joints for ex- 
cessive wear, looseness and/or rough 
action. Adjust, repair or replace 
damaged parts. 

9) Check for oil leakage from en- 
gine and transmission bearings. Re- 
place oil seals as necessary. 

10) Thoroughly clean all parts of 
the clutch before relining and as- 
sembling the apparatus. 

Is the brake fluid in your trucks @ 
and fleet cars turning them into 
death traps? 

It is not only possible, but prob- 


THE NATIONAL PROVISIONER, OCTOBER 15, 196 








No. 1006 CRADLE 
RESTRAINER 

















New Design... 










.elp . . « features fast, efficient operation to help put your plant in 
tch. compliance. After hogs enter Restrainer (photo #1) the entrance 
itch gate is closed. The weight of the hog drops the floor when the 
edal lock is released, wedging the hog between the sloping sides of 
~~ the Restrainer (photo #2). While restrained in the wedged posi- 

tion, the hog is stunned with the No. 1004 BOSS Elther Stunner 
‘be- +e with wand applicator. After stunning, the hog is immediately 
“al ejected from the Restrainer (photo #3) to a sticking or shackling 
lient table. 
ush- 
1d /or Capacity up to 125 
ving hogs per hour. 
void 

Weight—1 200 Ibs. 

pony: Provided with air op- 
ss of 


erated throwout as 
standard, manual op- 
eration available. 























with Fo Lange 
a Capacity Flants 


~~ . . . BOSS Restraining 
‘ission and Stunning Units are 
“a also available in a con- 
e= 
ne or tinuous Conveyor Unit. 
ousing The #1005 BOSS 14' 
ub or = 
Restraining Conveyor 
e and Unit has a capacity of 
yes over 600 hogs per hour. 
j, ma- 
S. 
throw- 
throw- 
for - BOSS provides tables for sticking, bleeding or shackling iY 
r TO 
replace and can furnish bleeding rail conveyors according to 
na the layout best suited to your plant. 
gs. Re- 
arts of 
nd as- 74A3 
k 4 : ’ 
trucks 
ra it BUTCHERS’ SUPPLY COMPANY 









CINCINNATI 16, OHIO 
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ATTRACTS CUSTOMERS 
by the SCORE! 


Chock-full of Old World Flavor and 
Appetite Appeal, "BB" is establishing 
new sales records for packers all over the 
country! 


BFM BAVARIAN BRATWURST SEA- 
SONING AND SPECIAL FORMULA are 
available—at a moment's notice—to help 
you introduce this fast-selling Sausage 
Sensation in your market area. 


Hop on the Bavarian Bratwurst Band- 
wagon today! Lead the Sales and Profits 
Parade with 
Bratwurst. 


star-performing Bavarian 


Wire, write or phone BEFM—NOW— 
for fast, efficient service and delivery. 
Seasoning satisfaction and sales results 
guaranteed! 


e & & 
BASIC FOOD MATERIALS, 
INC. 


853 STATE STREET 
VERMILION, OHIO 
PHONE: WOODWARD 7-3121 


Good Seasoning rz Basic 


SAE A TS, 
34 




















able, because today only 28 states 
have any type of legislation against 
the sale of sub-standard brake fluid. 
And many of these laws have no 
teeth in them. 

How about your state? The follow- 
ing have laws that at least try to 
restrict the sale of bad fluids: Alas- 
ka, Alabama, Arkansas, California, 
Oklahoma, Pennsylvania, Connecti- 
cut, Delaware, District of Columbia, 
Florida, Georgia, Louisiana, Maine, 
Minnesota, Mississippi, New Jersey, 
New York, North Carolina, South 
Carolina, Tennessee, Texas, Virginia, 
Wisconsin, Rhode Island, Massachu- 
setts, Kentucky, Arizona and Mich- 
igan. The list should be longer. 

The biggest problem with sub- 
standard fluids is a low boiling point. 
The brakes heat up and the fluid 
boils and vaporizes. As a vapor it 
can be compressed and you have no 
braking action. Then after the wreck, 
when the cause is being hunted, the 


vapor has cooled and condensed and 
is back in fluid form again. Now the 
brakes work fine. 

Chrysler Corp. engineers made a 
test in Detroit recently and found 
that 28 per cent of the brake fluids 
sold there were unsafe! Of the 75 
brands tested, 15 were found to be 
so sub-standard they would not pass 
any of the SAE rating formulas. And 
those that were below par were 
worse this time than when investi- 
gated five years ago. 

There are three types of SAE-ap- 
proved brake fluid: SAE 70 with 
“R-1,” “R-2” and “R-3” endings. 
The R-3 fluid has the highest boiling 
point. Take a look at your fluid sup- 
ply. Is it up to standard? Does it 
have the “SAE 70-R-2” approved 
label? And are you sure that it is 
made by a reputable maker? Re- 
member there are 70 makes of in- 
ferior fluids on the market—all 
phantom killers! 





Smoke Generator for Meat is Used as Fire Fighting Tool 


A smoke generator designed for 
smoking meat is proving its versatil- 
ity in the training program of the 
San Francisco Fire Department. 
Manufactured by Meat Packers 
Equipment Co., Oakland, Cal., the 
Mepaco Tipper smoke generator pos- 
sesses several characteristics which 
are said to be valuable in training 
fire-fighting personnel: 

1) The volume and density of 
smoke produced may be controlled 
at the machine. This enables in- 
structors to pre-determine the con- 
ditions they want to simulate and to 
achieve such conditions in just a 
few minutes. 

2) Smoke from this generator is 
cool and relatively non-toxic. This is 
an important safety factor in training 
beginners who have not yet achieved 
efficiency in respiratory protection. 

Assistant chief Henry A. Lin- 
decker, director of training, and 
Alexander A. Potter, supervising 
captain of training, find that the use 
of this unit improves their teaching 
techniques. They feel that for be- 
ginners, the cool, clean smoke is 
relatively rare. This enables the 
trainee to adjust to working in 
smoke without fear or risk of per- 
sonal injury. As a result, instructors 
are better able to observe and direct 
recruits. As the class advances, the 
smoke is heated and the density 
multiplied until conditions in the 
worst kind of basement fire can be 
simulated. 

In the San Francisco Fire Depart- 
ment’s training division, the smoke 
generator is located in the basement 
of the drill tower, and discharges 





LT. FRANK MULLALLY ignites smoke 
generator used by San Francisco Fire 
Department in its training program. 


into an adjacent room used for train- 
ing purposes. Smoke is distributed 
where required by blowers. Heat is 
applied by connection with a furnace. 
The economical generator uses the 
same waste sawdust which the fire 
department procures for moisture 
absorption in salvage operations. 


State Humane Slaughter 

A “humane slaughter” bill was 
unanimously approved by the Con- 
necticut state legislative council for 
action by the 1961 state legislature. 

The council called for the state to 
establish as state law the federal 
code for humane slaughter. 
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Flashes on 
suppliers 





DOBECKMUN CoO.: Having com- 
pleted a four-month sales training 
course at the offices of this subsidi- 
ary of the Dow Chemical Company, 
Cleveland, nine new sales represen- 
tatives have been assigned to posi- 
tions in the firm’s offices across the 
country. They are: JoHn E. Oats, 
assigned to the Chicago district; 
Frazer E. WItson, sales training su- 
pervisor; RicHarp C. Gove, Syracuse, 
N. Y.; Terry L. BrEMKAmp, Cleve- 
land: Paut H. BENNETT, director of 
sales training; JAMES E. DEwIne, 
Cleveland; Jonun D. Ryan, Atlanta, 
Ga.; Frep E. Perry, Richmond, Va., 
and Joun P. STILWELL, assigned to 
Charlotte, N. C. 


EASTMAN CHEMICAL PROD- 
UCTS, INC.: Frank W. ABERNATHY 
has been named a district sales man- 
ager for the chemical division of this 
subsidiary of the Eastman Kodak 
Co. He will direct sales of the com- 
pany’s industrial and _ specialty 
chemicals in the New England area 
from the chemical division’s offices 
in Framingham, Mass. 


AMERICAN VISCOSE CORP-.: 
Harry G. ALWINE has been pro- 
moted to the position of special rep- 
resentative for the Atlanta, Ga., 
district sales office of this company’s 
film division, R1cHarps E. REyNo.ps, 
sales manager of the film division, 
has announced. 


REMINGTON RAND: Joun C. 
CroyLE has been named director of 
customer services of this business 
machine manufacturing firm, J. W. 
SCHNACKEL, vice president and gen- 
eral manager of the company has 
announced. 


DIAMOND ALKALI CO.: Ap- 
pointment of CHARLES P. EGOLF to 
assistant manager of the company’s 
southeastern sales office in Mem- 
phis has been announced by H. B. 
Cuark, director of sales. 


GOODYEAR TIRE & RUBBER 
CO.: Witt1am A. Cooper has been 
named to the newly-created post of 
manager of distributor sales for the 
company’s industrial products divi- 
sion, O. A. ScHILLING, sales manager, 
has revealed. 


PACIFIC PACKTRON SYS- 
TEMS, INC.: Rosert UNbERWoop, 
company president, has announced 
the appointment of R. A. Hutt as 
representative in the eastern states. 
This firm distributes Illumatronic 
Checkweighers. 
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YOUR CUSTOMERS ARE THE 
MOST IMPORTANT PART 
OF YOUR BUSINESS and... 


The Goodwill of any Customer 


is worth 25c—and less in quantities! 


GIFT TIME WILL SOON BE HERE — DON’T FORGET YOUR 
CUSTOMERS AT CHRISTMAS TIME! 


Our 3 New Carton Openers are Perfect Dealer Premiums at the Low Price 
of 25¢ each, and less in quantities. THESE ARE QUALITY ITEMS THAT 
ob NEVER BEFORE BEEN OFFERED AT THE LOW PRICES WE 
QUOTE. 








KUTTO SPECIAL with Guide 


KUTTO, Jr. No. 3 


The Kutto, Jr. No. 3, Kutto Special and Kutto Special with Guide are 
quality items that are mechanically perfect . . . sturdy carton openers that 
will take years of every day hard use, and worth many times more the 
low prices we offer. 


Carton Openers are a necessity today, and a good substantial opener is 
much in demand and appreciated by all. 


Your firm name and address, or advertisement, is shown on every cutter. 
Any one of these 3 tools will be used every day and all day, which means 
that your ad will always be seen. 


Send for Our Circular and get the matter of a Gift for 
your Customers settled and off your mind. Send us your 
order for now or later, and we will take care of the 
rest for you. 


4301 W. OGDEN AVENUE 
DEPT. NP e@ CHICAGO 23, ILL. 


MODERN SPECIALTIES CO. 
















Stainless Steel 
MEAT PROCESSING EQUIPMENT 


“Nothing Beats Quality” 
BACON HANGERS 


Made from 18-8 stainless steel with individually welded 
cross joints to insure years of service. Will not pit or 
corrode—available in three standard designs and also 
custom made duplex hangers that save up to 75% of 
= your smoke house space. 


SMALE METAL PRODUCTS 
DIVISION OF BEACON METAL PRODUCTS 
Chicago 16, Illinois 









Write for 
new fuil line catalog 


2632 S. Shields ° 
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If you need... 
pure, oil-free air 





Gardner-Denver CACB—delivers 2 
. to 5 cfm of clean, oil-free air. Suit- 
able for discharge pressures of 40 to 
100 psi. For higher capacities to 901 
cfm., specify the oil-free CRX. 


..- lots of air 





Gardner-Denver WB—water-cooled. 
Seven sizes from 142 to 1150 cfm 
piston displacement. Delivers a con- 
tinuous air supply, yet requires little 
floor space. 


...- or not so much 


er 






Gardner-Denver AD —air-cooled. For 
departmental use or small air require- 
ments. Sizes from 4.85 to 100 cfm 
displacement. 


Gardner-Denver has it! 


Your Gardner-Denver compressor 
specialist can help select the best com- 
pressor for your air requirements or 
application. Call him soon or write: 


EQUIPMENT TODAY FOR THE 
CHALLENGE OF TOMORROW 


GARDNER 
DENWER 


Gardner-Denver Company, Quincy, Illinois 
In Canada: Gardner-Denver Company (Canada) 
Ltd., 14 Curity Avenue, Toronto 16, Ontario 
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St. Louis Purveyor Expands 
[Continued from page 18] 


the week when prices and promo- 
tions are discussed. This meeting 
lasts about 30 minutes. The second 
meeting is held on Friday afternoon 
at the end of the week’s sales effort. 
This is strictly a session on selling 
techniques with no discussion of 
prices and competitors. This 60-min- 
ute meeting starts with a formal dis- 
cussion of some phase of selling— 
how to get a full order, how to make 
a close, etc. The second part of the 
session is devoted to specific prob- 
lems, such as why the firm cannot 
take an order for less than 30 lbs., 
or why refuse credit to an account 
that cannot pay $15 for a COD de- 
livery. Here management can in- 
form the sales force on the econom- 
ics of profitable selling, says Stanley 
Feldman. 

These meetings are also used to 
give the salesmen new ideas in pub- 
lic feeding management which en- 
able the salesmen to help their ac- 
counts and build customer confi- 
dence in the house and themselves. 
From time to time the firm employs 
an outstanding chef to demonstrate 
a new dish or method. This also is 
customer benefit information that 
buttresses the selling effort of the 
purveying firm. 

Since the firm acquired MID in- 
spection its distribution area has 
been expanded to include a radius 
of 100 miles from the plant. The 
company also is concentrating more 
on shipper type business in quality 
meat importing areas and is expand- 
ing the sales force and delivery fleet. 


U. S. Sues St. Joseph, Mo., 
To Get Pollution Cleanup 

The city of St. Joseph, Mo., is 
charged with dragging its feet in 
efforts to provide adequate munici- 
pal sewage treatment facilities in a 
suit filed by the federal government 
to compel the community to clean up 
water pollution in the Missouri 
River. The action is the first court 
test of the enforcement provisions of 
the 1956 Federal Water Pollution 
Control Act. 

The suit asserts that pollution of 
the river “endangers the health and 
welfare of persons in the state of 
Kansas and constitutes a public 
nuisance in violation of the laws of 
Missouri.” The action to secure 
abatement of the pollution was 
brought by the Attorney General on 
behalf of the U. S. at the request of 
Secretary of Health, Education and 
Welfare Arthur S. Flemming. Simi- 
lar requests were made by the Kan- 


sas State Board of Health and the 
Missouri State Water Pollution 
Board. 

The complaint says that the fed- 
eral government has tried without 
success since 1957 to induce the city 
to set up a program to abate the 
pollution. In an order issued by 
Secretary Flemming last year, St, 
Joseph was given until June 1, 1963, 
for final abatement. The city also 
was ordered to vote bonds for fi- 
nancing the facilities by June 1, 1960; 
to require its engineer to prepare 
final plans and specifications for the 
facilities by July 1, 1960, and to con- 
tract by June 1, 1961, for construc- 
tion of “proper, adequate and effec- 
tive municipal and industrial sewage 
and waste collection, treatment and 
disposal facilities.” 

The city has failed to follow the 
schedule and the pollution “is now 
continuing unabated,” according to 
the complaint. 


Meat Exhibits Featured 


At Shows Throughout U. S. 

With the 1960-61 show and fair 
season. underway, the National Live 
Stock and Meat Board, Chicago, 
once again has put its meat show on 
the road to step up the demand for 
meat through eye-catching displays 
and reliable information on the value 
of meat in the diet. 

At 17 of the 30 shows throughout 
the nation where the Board has dis- 
plays, fresh meat exhibits are fea- 
tured, with cuts of beef, veal, pork, 
and lamb on display in large glass- 
fronted refrigerated coolers. Other 
exhibits make use of colorful repro- 
ductions and illustrations of meat 
products. 

Several of the Board’s fresh meat 
exhibits feature boneless cuts for 
ease in carving and convenience in 
cooking, storing and freezing. Also 
featured are cuts fashioned by the 
muscle-boning method of cutting, 
developed to assure greater uni- 
formity in regard to tenderness. 
(The Board recently produced a 
booklet and filmstrip, ““Merchandis- 
ing Beef, Muscle Boning the Chuck,” 
which illustrates and describes this 
meat cutting method.) 

The Board’s new non-refrigerated 
exhibits feature protein and out- 
door cookery. The protein exhibit 
specifies the protein requirements 
of people of all ages, as well as the 
key sources of protein. The other 
display points up the great variety 
of cuts suitable for outdoor cooking 
and offers “Outdoor Cooking Tips 
for the Expert.” Posters illustrate 
the various cuts of meat in their 
natural colors. 
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Total Meat Volume Steady; Pork Production Down 


Meat production under federal inspection for the week ended Octo- 
ber 8 at 440,000,000 Ibs. held steady with volume for the previous week. 
With cattle slaughter continuing at a high level, volume of production 
held a substantial edge over last year’s production of 415,000,000 Ibs. 
Cattle slaughter last week was the same as for the previous week, but 
numbered about 82,000 head above the count last year—its widest 
spread of the year so far. Meanwhile, hog slaughter continued to de- 
cline and numbered about 229,000 head, or about 16 per cent, below 
kill for the same week last year. Slaughter of calves and sheep last 
week numbered well above a year ago. Estimated slaughter and meat 
production by classes appear below as follows: 

BEEF 


PORK 
Week Ended Number Productio (Excl. lard) 
M‘s Mil. Ibs. Number Production 
M's Mil. Ibs. 
Oct. aR ert reece eee sree 420 243.2 1,235 167.6 
Oct. We NE Wet cis cinta s Vain ee 420 241.9 1,250 168.2 
Oct. Be, (AUN Wea ca decenelw cuts 338 197.2 1,464 195.1 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M's Mil. Ibs. Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
Oct. Oe Se. ase weecaesras 120 14.3 315 14.8 440 
Oct. Dp EG ca kwtticnes ces ets 125 15.4 310 14.3 440 
Oct. 0S BE edi ks te naeas as 101 11.8 243 11.3 415 


1950-60 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
Lambs, 369,561 


1950-686 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 


AVERAGE WEIGHT AND YIELD (LBS.) 


Week Ended CATTLE 

Live Dressed Live Dressed 
Oct. Ge ee «6 sieeve edad ws ox 1,015 579 237 136 
Oct. Re EUNE oc wise cipie's sissere's 1,010 576 234 135 
Oct. DOs BRO  sccrvnceceees. 1,024 583 231 133 

SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dressed Live Dressed cwt. Ibs. 
Oct. pe facia cee wena ste 210 119 96 47 — 39.5 
Oct. Rati RNMNEEE F cco.a hele cen eealaorere 215 123 96 46 —_ 42.2 
Oct. WO A Si cacaewasess 206 117 97 47 13.2 44.8 








AMI PROVISION STOCKS 

Provision stocks as reported to the 
American Meat Institute, totaled 
73,500,000 Ibs. on October 1. This vol- 
ume was 3 per cent above the 71,- 
500,000 Ibs. a year earlier. 

Stocks of lard and rendered pork 
fat totaled 29,300,000 Ibs. for a 36 
per cent rise from 21,500,000 Ibs. in 
stock about a year earlier. 

The accompanying table shows 
stocks as percentages of holdings 
three weeks and a year earlier. 


Sevt. 10 Oct. 3 
1960 1959 
HAMS: 
Cited, SP eDCs ockcscc cc 100 83 
Frozen for cure, S.P.-D.C. . 98 260 
PENI MMNBEEIE © oc 08s 6 Oh cere 99 149 
PICNICS: 
Cared, SPeDC. ......5.. 100 93 
Frozen for cure, S.P.-D.C. . 67 100 
poe en 77 97 
BELLIES: 
SOU AS SS Re ee 61 59 
Frozen for cure, D.S. .... 83 100 
Cured, S:P-DiC. ......... 87 79 
Frozen for cure, S.P.-D.C.. 49 89 
OTHER CURED MEATS: 
Cured and in cure ....... 100 87 
Frozen for cure ......... 66 103 
Total otlier ............6. 82 72 
FAT BACKS: 
CUNO TUN ik icisecicse 96 85 
FRESH FROZEN: 
Loins, spareribs, neckbones, 
trimmings, other—total . 74 94 
TOT. ALL PORK MEATS ..._ 77 103 
LARD & RP.F. ........... 92 136 
PORE EIVERS . 2... .000055. 93 79 


CALIFORNIA STATE 
INSPECTED SLAUGHTER 
State inspected slaughter of live- 
stock in California, Aug., 1960-59, as 
reported to THE PROVISIONER: 








August 
1960 1959 
Cathe, MOG ccc ciccccus 43,953 34,687 
Calves, head .......... 21,459 18,753 
po eer 16,166 17,182 
Steen, Head ......0 080% 59,939 40,618 


Meat and lard production for Au- 
gust, 1960-59 (in lIbs.), were: 


Sausage 


Cueceecansueee 10,864,650 9,379,265 
Pork and beef ........ 12,804,321 8,833,793 
Lard, substitutes ...... 838,080 819,438 

WORE WV neceneeuccenas 24,507,051 19,032,496 


As of August 31, 1960, California had 125 
meat insvectors. Plants under state inspection 
totaled 365 and plants under state approved 
municipal inspection numbered 51. 


Meat, Other Items Steady 

Meat prices averaged about steady 
in the week ended October 4, as did 
the general list of consumer items, 
according to the Bureau of Labor 
Statistics. The average wholesale 
price index on meats at 96.7 was un- 
changed from the previous week as 
was the average primary market 
price index steady at 119.5. How- 
ever, both of these indexes were 
higher than for the same week last 
year—the 95.9 on meats and the 
119.1 on the primary market level. 
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Says Supermarkets Incite 
Demand For Uniform Meats 


Supermarket demand for meat 
cuts of uniform size and quality is 
stirring a revolution in the cattle 
feeding industry, Thomas L. McClin- 
tock, an agricultural market re- 
searcher, told a group attending the 
recent meeting of the chemical mar- 
keting and economics division of the 
American Chemical Society in New 
York. Scientifically balanced rations 
of “nutritional building blocks” of 
vitamins, antibiotics and hormones 
form the vanguard of this revolu- 
tion, he added. 

McClintock also pointed to con- 
sumer demand for lean pork as the 
reason for the increasing use of 
manufactured hog feeds. “The pro- 
ducer cannot grow a hog of the re- 
quired specifications simply by 
turning him loose in the cornfield,” 
he declared. 

New mass. production meth- 
ods of raising meat animals have 
come from the chemical industry, he 
pointed out, and through vitamins, 
antibiotics and other microingredi- 
ents for scientifically designed feeds 
and drugs for effective disease con- 
trol. As a result, the chemical indus- 
try is becoming an increasingly more 
important partner in the most basic 
of all enterprises, the production of 
food for our growing population. 


USDA Buys 5,124,000 Lbs. of 


Beef For Schools in Week 


The U.S. Department of Agricul- 
ture announced the purchase late 
last week of an additional 5,124,000 
Ibs. of ground beef for school lunch- 
es. Prices paid bidders ranged from 
40.24¢ to 40.50¢ per lb. Offers were 
accepted from 24 of 27 bidders who 
offered a total of 6,678,000 Ibs. of the 
ground beef. 

Last week’s purchase brought to 
30,198,000 Ibs. the amount of ground 
beef the USDA has bought under the 
current buying program to help sup- 
port cattle prices and to furnish meat 
for schools participating in the na- 
tional school lunch program. Last 
week’s meat cost the government $2,- 
073,000 in Section 32 funds, making 
the aggregate amount spent through 
last week $12,207,000. 

No frozen ground lamb has been 
bought due mostly to the high offer- 
ing prices. The USDA will no longer 
seek to buy ground lamb. The beef 
buying program, however, will be 
continued until further notice. 
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Meat Production Up In Aug.; Above Last Year 


Production of meat in commercial slaughter plants in August totaled 
2,317,000,000 Ibs., the third largest monthly volume of the year, and 
exceeded last year’s production of 2,003,000,000 lbs. for the month by 16 
per cent. All animals contributed to the difference. August volume was 
also larger than for any of the first eight months last year. The eight- 
month 1960 aggregate of 17,807,000,000 lbs. carried about a 7 per cent 
edge over the January-August production of 16,688,000,000 lbs. last 
year. Lard production, however, lagged behind last year. 

August cattle slaughter, numbering 2,328,500 head, was about 23 per 
cent above the August 1959 count of 1,896,900 head. The 1960 total of 
16,483,700 head suggested about a 10 per cent increase over last year’s 
eight-month kill of 14,882,100. While hog slaughter declined in July, it 
recovered in August to take a moderate lead of the count last year. 
Estimated commercial livestock slaughter and meat production by 
classes appear below as follows: 


COMMERCIAL LIVESTOCK SLAUGHTER BY MONTHS, IN 00’s, 1960-59 


noeaS 
eee 
SS85583 
ra) 


M4 
> 
DOPWNARURUO 


074.6 


Cattle Calves Hogs 

1960 1959 1960 1959 1960 
re 2,031.0 1,914.7 647.2 666.4 7,779.7 7; 
Se 1,858.4 1,616.5 610.6 591.7 7,008.5 6, 
Pe. achectiak 2,063.7 1,760.3 742.9 672.1 7,340.2 6, 
Serer 1,855.0 1,892.0 599.4 631.2 6,588.1 6, 
4 xamevace 2,085.7 1,839.9 578.7 545.4 6,506.1 5, 
BE. cincooae 2,196.7 1,926.8 624.9 564.2 6,097.4 5 
. 2,064.7 2,035.0 605.0 599.6 5,173.1 6 
ae 2,328.5 1,896.9 736.3 589.7 6,207.6 5, 
MES ig censor 2,064.1 692.5 6, 
ee sackgeen 2,086.0 748.3 z 
DNs. Kakusa0. 1,899.4 681.1 7 
Bl. Beak wires 1,998.9 701.0 8 
Jan.-Aug. ....16,483.7  14,882.1 5,145.0 4,860.3 52,701.4 51, 

COMMERCIAL MEAT AND LARD PRODUCTION BY MONTHS IN MILLION LBS., 1960-59 
Beef Veal Pork L&M Totals Lard 

1960 1959 1960 1959 1960 1959 1960 1959 1960 1959 1960 1959 
B® \sasesaue 1,192 1,127 78 75 1,054 965 68 74 2,392 2,241 239 228 
Feb. . 1,086 946 72 67 940 907 60 60 2,158 1,980 203 208 
RR 1,197 1,029 83 73 980 918 61 64 2,322 2,084 223 216 
, w8Kiaraae 1,064 1,099 75 73 909 920 59 61 2,107 2,153 202 219 
May 1,199 1,071 76 70 904 823 61 54 2,240 2,018 203 201 
eee 1,244 1,109 85 76 852 825 60 54 2,241 2,064 198 198 
| ey 1,163 1,166 85 80 723 842 57 57 2,028 2,145 166 206 
es 1,304 1,083 99 76 849 792 65 52 2,317 2,003 192 184 
ere 1,177 87 926 63 2,253 208 
2s. “‘akaanee 1,186 92 1,060 64 2,402 238 
on Se 1,080 80 1,028 57 2,245 235 
_ Seer 1,160 80 1,125 

Jan.-Aug. . 9,449 8,630 653 590 7,214 6,992 491 


64 2,429 268 
476 17,807 16,688 1,626 1,660 


Sheep & Lambs 
1960 1 


959 

1,376.2 1,458.9 
1,195.4 1,187.4 
1,217.5 1,275.5 
1,202.9 1,230.5 
1,263.0 1,143.1 
1,311.1 1,194.4 
1,220.8 1,261.9 
1,413.8 1,156.6 
1,358.7 

1,376.2 

1,211.8 

1,324.9 

10,250.7 9,908.3 











French Lard Exports Rise; 
Rival of U. S. For U. K. Trade 


French lard exports in the first 
half of this year totaled about 46,- 
500,000 lbs., according to the Foreign 
Agricultural Service. This volume 
represented an increase from 37,- 
500,000 lbs. exported in the same 
period last year. Principal markets, 
with volume of trade in million 
pounds were: the United Kingdom 
(24.2); Belgium (12.2), and West 
Germany (4.7). 

Increased livestock slaughter and 
meat production in recent years has 
stimulated French lard exports. Lard 
shipments have risen steadily from 
an average of only 14,000,000 Ibs. in 
1951-55 to 78,000,000 Ibs. in 1959, 
France is now the leading competitor 
of the United States in the large 
British lard market. 


EAST COAST MEAT IMPORTS 
Arrival of foreign meat at New 
York, Boston and Philadelphia, as 
reported in pounds by the USDA: 


WEEKS ENDED SEPTEMBER 27 AND 
OCTOBER 1-8, 1960 


From Argentina—281.857 cured beef. Aus- 
tralia—3,806,119 boneless beef and 566,033 bone- 
less mutton. Brazil—184,857 cured beef. Canada 
—263,604 carcass beef and veal, 31,955 fresh 
pork and 250,234 miscellaneous meats. Costa 
Rica—760,913 boneless beef. Denmark—305,267 
canned pork. Holland—371,065 canned pork. 
Ireland—2,631,049 boneless beef and _ 12,886 
smoked bacon. Mexico—34,980 carcass beef. 
New Zealand—1,444,112 boneless beef and 164,- 
422 boneless mutton. Paraguay— 99.000 cured 
beef. Poland—99,966 cured pork. Uruguay— 
75,041 cured beef. West Germany—29,227 
canned pork. 





DOMESTIC SAUSAGE 


dcl., Ib.) 
31 @42% 


Pork sausage, bulk 
in 1-lb. roll 
Pork saus., sheep cas., 


in 1-lb. package 54 @58 
Franks, sheep casing, 

in 1-lb. package .63 @68 
Franks, skinless ...... 50 @52 
Bologna, ring, bulk ....51 @56 
Bologan, a.c., bulk ...37 @41% 
Smoked liver, a.c., bulk 37 @4212 
Polish sausage, self- 

service pack. ......... 55 @72 
Smoked liver, n.c., bulk 51 @531% 
New Eng. lunch spec. ..63 @69 
Olive loaf, bulk ....... 47 @53% 
Blood and tongue, n.c. 46142 @69 
Blood, tongue, a.c., ..454%@65 
Pepper loaf, bulk ..... 501% @6714 


Pickle & Pimento loaf 4342 @53 
Bologna, a.c., sliced 


6, 7-0z. pack. doz. ... 2.65@ 3.60 
New Eng. lunch spec., 

sliced, 6, 7-0z., doz. 4.05@ 4.92 
Olive loaf, 

sliced, 6, 7-0z., doz. .. 3.00@ 3.84 
P.L. sliced, 6-oz. doz. . 2.85@ 4.80 
P&P loaf, sliced, 

G, F-08., GOREN ..cccce 2.85@ 3.60 


DRY SAUSAGE 


(Sliced, 6-0z. package, Ib.) 


Cervelat, hog bungs ... 1.05@ 1.07 
OE = Gicdsccnasnee 64 @66 
a Saar 89 @91 
PE . esdtacnsoned 87 @89 
OE ror 1.01@ 1.03 
Salami, Genoa style .... 1.12@ 1.14 
Salami, cooked ........ 55 @57 
ery 91 @93 
NN Aso y.a ke gs -. 101@ 1.03 
arr 91 @ 1.03 
POONUEERUR Gov cc ccecwae 62 @64 
38 


CHGO. WHOLESALE 
SMOKED MEATS 


Wednesday, Oct. 12, 1960 

Hams, to-be-cooked, (av.) 

14/16, wrapped .......... 51 | 
Hams, fully cooked, | 

14/16, wrapped ......... 52 
Hams, to-be-cooked, 

16/18, wrapped .......... 50 
Hams, fully cooked, 

16/18, wrapped ......... 51 


Bacon, fancy, de-rind, 


8/10 lIbs., wrapped ...... 41 
Bacon, fancy sq. cut, seed- 
less, 10/12 Ibs., wrapped 39 


Bacon, No. 1, sliced 1-lb. 
heat seal, self-service, pkg. 
SPICES 


(Basis Chicago, original bar- 
rels, bags, bales) 


53 


Whole Ground 


Allspice, prime 86 96 

SOU. ons 685005 99 1.01 
Chili pepper ....... Re 56 
Chili powder ....... sisb 56 
Cloves, Zanzibar 60 65 
Ginger, Jamaica 46 51 
Mace, fancy Banda 3.50 3.90 

East Indies ....... - 2.90 
Mustard flour, fancy 43 

eee er ee é3 38 
West Indies nutmeg... 1.80 
Paprika, American, 

_ St Re ee 54 
Paprika, Spanish, 

ie ese 77 

Cayenne pepper 63 
Pepper: 

ie Fae A fe 58 

eae 65 68 

RE: “Sieh ctcese 86 93 





Sheep casings: (Per hank) 
SAUSAGE CASINGS eS | ee Pearce 5.35 @5.45 
(Lel prices quoted to manu- 24/26 mm. . . 5.25@5.35 
facturers of sausage) 22/24 mm. ..........--4.15@4.25 
Beef rounds: (Per set) te 3.65 @3.75 
Clear, 29/35 mm. ....1.35@1.40 BFA MMII plac Shissnse wi averecs 2.70 @2.80 
Clear, 35/38 mm. ......1.35@1.50 BOSTON bck cewstuces 1.35@1.45 
Clear, 35/40 mm. ......1.30@1.40 
Clear, 38/40 mm. ......1.50@1.60 CURING MATERIALS 
Not clear, 40 mm./up 90@ 95 
Not clear, 40 mm./dn 80@ 85 Nitrite of soda, in 400-lb (Cwt.) 
Beef weasands: (Each) bbls., del. or f.o.b. Chgo. $11.98 
No. 1, 24 in./up ..... 15@ 1g Pure refined gran. nitrate 
of sete, £45, HF. «..... : 
No. 1, 22 in./up ..... 16@ 18 
Pure refined powdered nitrate 
Beef middles: (Per set) of soda, f.0.b. N.Y. ..... 
Ex. wide, 2% in./up ..3.75@3.85 eg : 
: Salt, paper-sacked, f.o.b. 
Spec. wide, 2% in. ...2.75@2.90 30.50 
Chgo. gran. carlots, ton .. 30. 
Spec. med. 1%-2¥% in. 1.85@1.95 % 
Rock salt in 160-lb. 
Narrow, 1\%-in./dn. ..1.15@1.20 bags, f.0.b. whse., Chgo. 28.50 
Beef bung caps: (Each) Sugar: 
Clear, 5 in,/up ...... 42@ 46 f.o.b., spot, N.Y. ........ 6.45 
Clear, 4%-5 inch 32@ 36 Refined standard cane a 
Clear, 44% inch 21@ 23 gran., delv’d. Chgo. .... 9% 
Clear, 3%-4 inch 17@ 19 Packers curing sugar, 100- 
Ib. bags, f.0.b. Reserve, 
Beef bladders, salted: (Each) eS, ET ea aie 8.80 
7% inch/up, inflated 22 Dextrose, regular: 
6%4-7% inch, inflated . 14 Cerelose, (carlots, cwt.) .. 7.76 
5%-6% inch, inflated 14 Ex-warehouse, Chicago ... 7.91 
Pork casings: (Per hank) 
29 mm./down ........ 4.75 @5.00 SEEDS AND HERBS 
tS 4.75 @5.00 
SOM, 0.505 055555 3.25@3.85  ‘Lel., Ib.) ‘Whote Grows 
SU) SGI mgs: vs... 62k cc er 2.60@2.90 Caraway seed ..... 31 
MGS WMA. ...3...-. 2.50@2.60 Cominos seed ..... 39 S 
Mustard seed 
Hog bungs: (Each) ME | vxntervais 25 
Sow, 3% inch cut ........ 62@64 yellow Amer. .... 25 
Export, 34 in. cut .......55@57 Oregano .......... 37 46 
Large prime, 34 in. ..... 42@44 Coriander, 
Med. prime, 34 in. ..... 29@3t Morocco, No. 1 25 30 
Small prime, 34 in. ..... 16@19 Marjoram,French.. 4 63 
Middles, cap off ........ 72@74 Sage, Dalmatian, 
Skip WUNES (o5sc0e0 se dene 11@12 ZS i inet, Ree eres 59 66 
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_ FRESH MEATS... Chicago and outside 





























Je 
. CHICAGO 
ps Oct. 11, 1960 | NEW YORK 
2 ae CARCASS BEEF BEEF PRO : Oct. 12, 1960 
eign Steers, gen. range: DUCTS | CARCASS BEEF AND Cc 
ume Steece, 500/600 veneer” (Frozen, carlots, Ib.) en FANCY MEATS 
37 Choice, 600/700 . tees 39%2 Tongues, No. 1, 100’s iw lay, | Prime steer: ( 
ha ae. 3944 Tongues, No. 2, 100’s .. 7 | Hinds., 6/700. aan’ (Lcl., Ib.) 
ame Good, 500600 .... 4 Hearts, regular, 100’s , Hinds., 7/800 ........ be eal breads, 6/12-0z. . 25 
Sl np ay 37 Livers, regul os 161% | Rounds, cut across, 54 @58 Wawa ooo Seo 125 
Good, 600 700 ....... 361 ‘ gular, 35/50’s 21 | » cut across, Réak livers see 145 
Kets, i eee o Livers, selected, 35/50’s 27 @271 flank off .. 4 5 eef livers, selected . 36 
i Pe iiwee ae ” 3012 —«*‘Tripe, cooked, 100’s ... @274on | Rds., dia. bone, f.o. .. ese Beef kidneys ................. pes 
re Saaaaraalaar ant oe a e 28% — scalded, 100’s. “+ bing | short loins srr . : ¢ = Oxtails, 34-lb., frozen . ie Fis eek 27 
Ba aa vA Pps, unscalded, 100’s_ Bhs ort loins, tri ap ‘< £§$; ##~ehiibiiieiin 
Vest pr scalded, 100’s Flanks ..... aa ie os VEAL SKIN-OFF 
oa us BI 3 gall lena 
est PRIMAL BEEF CUTS 0 ea ||) | ae ee ae pe ee ee 
Prime: Udders, 100s ......... : | Briskets ............ es Rar ce peal sw avisicie see 52 @56 
and Rounds, all wts. ....52 @53 a vA | TE ixectacvenins ae ye 34 Chiaice, alata 51 @55 
: hen bl pn = _— 80 @g2 FANCY MEATS | delealiaee al .- @19 Gum wae" 46 @s2 
Sq. 7 eer: Good, 60/00 ........... 
37 | 700d, 60/90 
; Armehux, 80 110... 35 Beef tongues Carcass, 6/700 hed Gis ete. 37 @41 
Las Ribs, 25/35 (lel) ....54 @56 corned, No. 1 .. a | oa TS - news Gest. tm _ Oaenbete = & 
from —— (el- eee 25 corned, No. 2 ...... 36 CO Carcass, 8/900 ...... 41% @ 4214 Gus ce an .37 @41 
d Navels, No. 1 ....... 1434 @ 15! Vial brenda: Glidoe 34 (| Hinds., 6/700 ... 53 Goad canis . ..34 @39 
s. in i sade wee i 15% oe Tyre ae 120 | Hinds., 7/800 ........ So ¢ . , wts. ....34 @37 
Pine b en es Pa 140 | ae Ok a 
ae oe be as gues, 1-lb./dn. 26 | psa, off « 495 @57 nn 
titor Foreatrs., Bae? Oe ae . s., dia. bone, f.0. ..49 @ i acl., 
ioe. Foreatre., 5,800. 32 BEEF SAUS. MATERIALS |= Sho loins, unirim. “37 @67 Prime, WEB 102i. wes 
em 50/70 (lel) 65 “@73 FRESH | Short loins, trim. ....81 @105 Prime, 55/65 «2.0.0... oa 
: 2 ee Ee a ene 16 h > Re Seta pies e 
Armchux, 80/110 = Canner-cutter cow meat a | BEM sie nininie v'n.e s0'<i0 oie 49 @ = coun a AB eee e eee 401% @44 
cue 95/88 Ge me barrels ...... 381 b.) | Arm chucks .......... 38 @ Chafee, SNS 5 3914 @43 
wana @51 Bullmeat Wenig 5@39 hhc: ...........; @41 G ee EO isiccesib caters 3914 @41 
Ss Briskets, (lel) . + a barrels ........ ; - | Big oy oe = oe Good, 45 = vette eee ees 3814 @41 
New Novels, Not ......14%@18%4 75/85%. barr | Good steer: Good, 55/65 ............ = oo 
ew Flanks, rough No. 1 51 85%, barrels . , | a wen saa an 
; Good 16% 85/90%, barrels .... ~ Carcass, 5/600 . o@ Ch (Cortes, Id 
ia, as _ ant wis.) eanuhies éhaaien _ eee 36 Gatesas 6/10 sit @42% pe ay fp ree 40 @42 
.. CHUCKS: ccc oc. 36 @37 barrels 5 | “aaa ou @421%% oice, 45/55 Sai a 
eee Ne 6 aeeciiceke mea inds., 6/700 ....... ’ fame fe @4 
wins Brishets sae inetisee eee 47 @48 Beef cheek meat, = em Hinds., 7/800 ........ 4 Sas Choice, 55/65 .......... 39 G 40 
iD —_pipepeneniaees 2342 @ 24 trimmed, barrels . 301 Rounds, cut across, — - CARC. 
Tale teieads fac 45 @47 Beef head meat, bbls. 2914, flank off .......... 48 @56 ASS BEEF 
s, By aeeweys 61 @63 Veal trimmings, : 9¥on Rds., dia. bone, f.o. ..49 @56 (Carlots, Ib.) 
— bonaléss: barels’ ....37 @30 — loins, untrim. ..52 @60 Steer, choice, 6/700 . ee 
3. bone- COW, BULL TENDERL ort loins, trim. ....70 @80 Steer, choice, 7/800 |...41 @ a 
Canada OINS Vv Flanks ... Steer, choice, 8/ ag FP 
5 fred C&C grade, fresh (Job lots, Ib.) EAL SKIN-OFF Wins eee i a = Steer, good, oa ee ye 41% 
. , , ’ yO eee | Arm: chucks... 7 eeee Jy ( hy 
. Costa Cow, 3 Ibs./down ..... 65@70 (Careass prices Arm chucks ........ 36 @39 Steer, good, 7/800 ....40 ‘ce 
Cc r » Icl., Ib.) St @41 
305,261 _ 9/4 WS. oe eee 70@75  Erime, 90/120 ”...51@52 tayselibace-sesitiods 39 @41 
1 pork. , 4/5 lbs. . Brine 120s16 oc. @ 53 ol 
bay Cow, 5 Ihs./up ee kas 73e80 Son side ~:~ a 50@ 52 PHILA. FRESH MEATS Phil 
e ull, 5 - sees Le) cece ceceees @4 
* _— TOSI oc cacus 100@110 oa 120/150 ........... 47@ ¥ Oct. 11, 1960 ila., N. Y. Fresh Pork 
0 cured Commence, ° esi ot 42@43 PRIME STEER: (cl., Ib ae sae Qocal, Icl. 1b.) 
eae CARCASS LAMB gg AGU oo oe 34@36 —- 5/700 Rang 3%4045 ian wee Fr 12 ....52 @ 55 
pet 9 } ge Mau lee @29 ate FOO a ines 4214 @441% Bostor ng as AG ae Se 
: ° ee ee 24@25 Rounds, flank off /2@ 4 n butts, 4/8 ...39 @42 
Prime, 35/45 Ibs ( Loi ---52 @55 Spareribs, 3/1 
= 4 Ss. ....40 @421% oins, full, untr. > » 3/Ib dn. ..41 @4 
P : 6 ; <n a? H in. 5 
pra —- - Ibs. ....39 @421% BEEF HAM SETS am full, trim. ... casa ong rene 1/12 ..41 O68 
— — tbs. ll139 @42 Insides, 12/u Ribs, 7-bone ........ 54 @58 wa aa 12/14 ..41 @43 
35@5.45 a ae ibs. +++ 40 @ 42% priser Pao me +++ +4916 @ 50 ban ge 5-bone ....36 @39 vemeek. on. A .. 261% @29 
erty ping Ma ea a ee eee @49 CHOICE hiro Aord: ona Bellies, 10/14 ....... 7 o38% 
"65@3.75 ood, all wts. ....... 36 @41 n-nomi Carcass, 5/700 NEW YORK: cl, 1 ) 
: : nal, b-bid, a-asked Cc HS 9 ICE, 42 @44 Loins, reg., 8/ 1, Ib.) 
70 @ 2.80 areass, 7/900 ......41%4@43¥4 Loi -»» 8/12 ....52 @57 
(35@ 1.45 founds; flank off .csi'@se” Hams, sknd 12/16 |...51 @55 
ALS PACIFIC COA pat full, untr., “1149 @53 Boston pore 4/8. ee 
oins, f a: “ s, 4/8 .... a 
ST WHOLESALE MEAT PRICES | Ribs, eee ee ae 
(Cwt,) FRESH BEEF ( os Angeles SanFrancisco No. P. Armchux, 5-bone .... a 
©. $11.98 TEER: Carcass): Oct. 11 Oct. 11 apg Briskets, 5-bone oer te: CHGO. FRESH PORK AND 
. Choi , : GOOD STEER: 
. xe peng co [ea $38.50 @ 41.00 $41.00@4 Carcass, 5/700 6 @ PORK PRODUCTS 
trate Choice, 6700 Ibs. ........ aucun suede ‘mendes cae eae 39%4@41% rams, ski Oct. 11, 1960 
ods ~” Guan & ehonanes 35.00 @ 38.0 ; : 00 @ 42.00 Howide flankictt.... @ » skinned, 10/12 
, 6-700 Ibs. .00@38.00 38.00 @40, nds, flank off ....4 H ae 43% 
Suna. 3600 - as 34.00 @37.00 37.00@ pop 40.50 @ 42.00 Loins, full, untr. a pt ‘aaa skinned, 12/14 .. 43 
. .. 30.50 ec areees 33.00 @ 36.0 : 40.00 @ 41.50 Loin -- 47 @50 ms, skinned,” 14/16 
cow: -00 36.00 @ 38.00 36.00@ 39.00 ee trim. ....62 @65 Picnics, 4/6 Ibs a 43 
0. 28.50 Comm BE CHONE sec es + 4 a4 0—- Pienics, 6/8 Ibs. ...... & 
cae a” all wts. .... 29.00@32.00 30.00 —-* 5-bone ....34 @36 Pork loins, Peso ganas 26 
6.45 Gaba Seats a 29.00 @ 31.00 payee pn 33.006 35.00 emu 5-bone ..... 28 @33 Shoulders, 16/dn nas i 
Bull, util. AS aoe 26.00@29.00 25.00@27. <r ee ts, Ib.) . 
951 venta tas bs <n 36.00@40.00  36.00@38.00 39.00 ped ae ates .20:3k @38 namie ‘sa 
j Choice, 200 Ibs./down peso (Skin-off) (Skin-off) Can-cut 350/700 | ....28 @ 3014 Neck basen. baie 10's 72, @75 
we. 8.80 Good, '200 Ibs./down .... 420004700 40.000 44.00 41.00 @ 45.00 VEAL CARC.: a ana RI cose, rie 
; LAMB (Carcass): ss D 40.00 @ 44.00 39.00 @ 43.00 Fn 1 ee <a ee osenente me @9 
22 Prime, 45-55 , iene oon ae — 
7.91 Prime, 5645 ~ ore 39.006 42.00 38.00 @ 42.00 ‘teins 120/150 Ibs. ...... 48@52 45048 HA, DENVER MEATS 
wy sera bea ae ¢ . oJ 
Choice, 45-55 Ibs. .. ape op 37.00@40.00 None —- LAMB CARC.: Prime Choice (Cancun cartotelents 
BS annua 00 @ 42.00 38.00@ 42.00 quote 35/45 Ibs. ..... 42@43 42@ _ Omaha, Oct. 11, 1960 
Gu a eo 38.00@41.00 Fe gp er n5:506 38.00 45/55 Ibs. ........41@42 Sou Choice steer, 6/700 ..$ 
Grom FRESH PORK: ME : ee pr 41.00 37.00 @ 40.00 pny gop 55/65 Ibs. ........40@41 0@41 pp — 7/800 .. 38.50@38.75 
ae. . eceaies <li ; ; e steer, 8/900 .. 37.50@37. 
44 . U.S. No. 1- pper style) (Sh Good st / 50@37.75 
LOINS: 3 None quoted None quoted 28 00@ 30.00 a PORK SAUSAGE Choice pinot Tail .- = as 
-10 Ibs. ... : SF Good 5/ + eae 
a ici eS 52.00@56.00  54.00@57.00 Pork t —— RESH Som tdan ara” Gee 
a Eilat ed ated 52.00 @56.00 54.00 : 52.00 @56.00 a rimmings: (Job lots) Caw 3 3 (en 49.00 @ 49.50 
PI Re iaeca nh aseets 52.00@56.00 00@58.00  — 52.00@56.00 40% lean, barrels 231 » ce & util. .... 25.50@26.00 
a jae ShA0OSt.00 52.00@ 56.00 50% lean, barrels .... 25. Boston butts, 4/8 .... 36.00 
2 4- 8 Ibs. . Prose » pene PETS am lean, barrels .... - Hams, sknd., 12/16 .. 41.50 
PET ear ee Ree i N ay enver, % 7 
HAMS (Curea): @36.00 30.00 @ 33.00 31.00 @ 35.00 woe ie I ga sees 39 Choice steer, 6/700 8 38.50@ 39.00 
. 1216 Ibs. ............... 42.00@ 48 Pork cheek meat ° Gane 38.00@ 38.50 
 Eeeeapeeeenes 42.00 48.00 45.00@ 50.00 ‘iii i wane: .... a. a aice steer, 8/900 .. 37.00@37.50 
5, 1960 : 5 44.00 @ 48.00 ; Pork cheek meat = ood steer, 6/800 ... 36.00@ 
’ 48.00 @52.00 , Ch .00 @ 37.00 
. untrimmed.........- 31% La = heifer, 6/700 .. 36.25@36.50 
2 mb, ¢ & p, 35/55 .. 36.25@37.50 
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PORK AND LARD... Chicago and outside — 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, Oct. 12, 1960) 


SKINNED HAMS 


F.F.A. or fresh Frozen 
Ll eee Cee Lg > ron 4214 
42 POUT CET | |). Er 
42 . eee Sh) re | | 
4114 Tee. i eer .41% 
38 ere: | ere 
3514 Tee. | ae ..35% 
34 F < OTE cc veneece .34 
33 ; ‘ re are 33 
33 Serer errs 25/30 ..........33 
_. eres 25/up, 2s in 32 
PICNICS 
F.F.A. or fresh Frozen 
- ee i, Me 2614 
_. Parr es re i, PE 25 
23 8/10 ...... 23 
ee pe REE p:n:04.0% ..23n 
2114n. f.f.s. 8/up 2’sin .. 211% 
2214......fresh 8/up 2’s in ....n.q. 
FRESH PORK CUTS 
Job Lot Car Lot 
ee Loins, 12/dn 4814 @4914 
Weaviad ss Loins, 12/16 4712@48% 
46 Loins, 16/20 ........ 45 
38. Loins, 20/up ........ 37 
37@ 38 Butts, Jere. 3414 
Biss o sisvick Butts, 8/12 ...... 3214n 
EEE: Butts, 8/up 32lon 
. Ere Ribs, 3/dn ........36% 
eee Ribs, 3/5 .25% 
ere Ribs, S/up. .....<..- 21n 


a-asked, b-bid, n-nominal 


BELLIES 

F.F.A. or fresh Frozen 
BO 3 000% 6/8 28n 
Ee ee ih ee ee 28 
MOR: 6:0:0:4,0:4-0.0'%:8 10/12 ..2814 
2714 12/14 ..27% 
Oe to ¥eeeneeege 14/16 seed 
eC eee Se) See 26 
re eT eee ce | ee 25 
D.S. BRANDED BELLIES (CURED) 
SS eee eee et ree 25n 
OM shee dsias 25/30 .. ..25n 
= Ave fresh, frozen D.S. clear 

pitas an 20/25 .......23l6n 
Poth ‘6 deeee Gee ME Seb aeed 23l6n 
| ee 30/35 .........20n 
18 Py an gee 35/40 ........191%4 
i. res 40/50 . wen de ORD 

FAT BACKS 

Frozen or fresh Cured 
PURE vi oecvees -. § 9n 
9lon .......... Jt) re 1034 
10lon ......... Lg: 1134 
tS eee 12/14 ..12144@12% 
A ne a... 2 ree 13 
eee 16/18 ..13% @13% 
tS ee 18/20 ..13%4,@14% 
MOUS | sis2e-s ccd ba 20/25 ..1414 @1434 


OTHER CELLAR CUTS 


Frozen or fresh Cured 
1314n. -Sq. Jowls, boxed ...n.q. 
1134 @12n. Jowl Butts, loose ..1214n 
ee Jowl Butts, boxed ..n.q. 





LARD FUTURES PRICES 


(rum contract basis) 
FRIDAY, OCT. 7, 1960 


Open High Low Close 
Oct. . wae ei 9.40a 
Nov. 9.50 9.57 9.50 9.55 
Dec. 10.50 10.62 10.50 10.60 
Jan. 10.40 10.55 10.40 10.55 
Mar. hace pac are 10.62b 
May 10.80 10.80 10.80 10.80 

Sales: 2,120,000 Ibs. 

Open interest at close, Thurs., 
Oct. 6: Oct., 20; Nov., 142: Dec., 
190; Jan., 55; Mar., 12 and May, 
21 lots. 

MONDAY, OCT. 10, 1960 
Oct. 9.35 9.40 9.30 9.30 
Nov. 9.57 9.60 9.45 9.45 
Dec. 10.60 10.65 10.47 10.47 
Jan. 10.50 10.52 10.40 10.40 
Mar. 10.67 10.67 10.60 10.60a 
May ve 10.75n 


Sales: 2, 240, 000 Ibs. 


Open interest at close, Fri., Oct., 
7: Oct., 15; Nov., 140; Dec., 208; 
Jan., 54; Mar., 12 and May, 23 lots. 


TUESDAY, OCT. 11, 1960 


Oct. 9.25 9.35 9.25 9.30 
Nov. 9.42 9.50 9.40 9.45 
Dec. 10.47 10.60 10.45 10.55 
Jan. - ne 10.50a 
Mar. 10.60a 
May 10.75b 


Sales: 1 800, 000 ie: 


Open interest at close, Mon., Oct. 
10: Oct., 17; Nov., 143; Dec., 218; 
Jan., 50; Mar., 13 and May, 23 lots. 


WEDNESDAY, OCT. 12, 1960 


Oct. 9.40 9.40 9.40 9.40 
Nov. 9.45 9.55 9.45 9.50b 
Dec. 10.55 10.65 10.55 10.60b 
Jan. 10.55 10.55 10.55 10.55 
Mar. cake ile aes 10.62b 
May 10.80 10.80 10.75 10.80 

Sales: 1,320,000 Ibs. 

Open interest at close, Tues., 
Oct. 11: Oct., 16; Nov., 131; Dec., 


223; Jan., 50; Mar., 13 and May, 23 
lots. 


40 


THURSDAY, OCT. 13, 1960 


Oct. 9.40 9.45 9.40 9.42 

Nov. 9.50 9.55 9.50 9.52 

Dec. 10.55 10.62 10.55 10.62 

Jan. 10.55 10.55 10.55 10.55 

i eer eras sags 10.60b 

May 10.80 10.80 10.80 10.80 
Sales: 1,600,000 Ibs. 


Open interest at close, Wed. Oct. 
12: Oct., 16; Nov., 133; Dec., 228; 
Jan., 49; Mar. 13 and May, 28 lots. 


CHICAGO LARD STOCKS 

Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 
Trade as follows: 


Oct. 7 Oct. 9 

1960 1959 
Pee TO. «cs cabine, », gare s 
P.S. lard (b) 4,198,887 4,556,738 
A SO eee ee 
D.R. lard (b) 1,279,527 7,525,219 


TOTAL LARD 5,478,414 12,081,957 
(a) Made since Oct. 1, 1960. 
(b) Made previous to Oct. 1, 1960. 


PET FOOD 
PRODUCTION 
Canned food and canned 
for fresh frozen food com- 
ponent for dogs, cats and 
like animals, prepared un- 
der federal inspection and 
certification totaled 7,048,- 
536 Ibs. in the week ended 

September 24. 


SLICED BACON 
Sliced bacon production 
for the week ended Sep- 
tember 24, amounted to 
21,795,414 Ibs., according 
to the U. S. Department of 
Agriculture. 





MINUS MARGINS REDUCED SOME THIS WEEK 


(Chicago costs, credits and realizations for Monday and Tuesday) 


The live hog market, 


rising to its highest level in 


several weeks, partly nullified the appreciable markups 
on the more popular cuts of pork this week. Minus 
margins, although narrowed some in the week’s price 
shifts, remained relatively broad for this time of the 


marketing season. 








— 180-220 lbs.— —220-240 lbs.— —240-270 lbs,— 
Value Value Value 
$6 — 

per percwt. per percwt. per percwt, 

ewt. fin. ewt. fin. ewt. fin. 

alive yield alive yield alive yiele 

TOON CUGB: 25.500 05 05008 $12.99 $18.61 $12.46 $17.63 $11.91 $16.79 

Fat cuts, lard ...... . 4.80 6.93 4.95 7.04 4.77 6.71 

Ribs, trimms., etc. S17 3.16 1.94 2.77 1.83 2.61 
Cost OF OBS» so. 60sices 18.12 18.37 18.17 
Condemnation loss .... .08 .08 .08 
Handling, overhead 2.64 2.40 2.18 

COST OF HOGS ....... 20.84 30.02 20.85 29.57 20.43 28.77 

TOTAL VALUE. «...<« 19.96 28.70 19.35 27.44 18.51 26.11 

Cutting margin ..... — 88 —1.32 —1.50 -—2.13 —1.92 ~2.66 

Margin last week .—1.18 —1.73 —1.86 —2.65 —2.03 —2.84 

PACIFIC COAST WHOLESALE LARD PRICES 
Los Angeles San Francisco No. Portland 
Oct. 11 Oct. 11 Oct. 11 

1-Ib. cartons ......... . 14.50@ 16.50 16.00 @ 18.00 14.00 @ 18.00 

50-lb. cartons & cans ...... 14.00 @ 16.00 16.00 @ 27.00 None quoted 

i, ee rere 13.00 @ 14.00 15.00@ 16.00 13.00 @ 15.00 





PACKERS’ WHOLESALE 
LARD PRICES 


Wednesday, Oct. 12, 1960 
Refined lard, drums, f.o.b. 
CRIORRE: Seti dawss a ccsdes $13.25 


Refined lard, 50-lb. fiber 


cubes, f.o.b. Chicago 12.75 
Kettle rendered, 50-Ib. tins, 

$6.0. CHOPEBO cccc ss snes .25 
Leaf, kettle rendered, 

drums, f.o.b. Chicago 14.25 
DE MOS iawn ciawnwds 06 14.00 
Standard shortening, 

North & South, delivered . 19.50 
Hydrogenated shortening, 

N. & S., drums, del’vd. .. 19.75 


WEEK’S LARD PRICES 


P.S.or Dry Ref. in 
D.R. rend. 50-lb. 
cash loose tins 


tierces (Open (Open 
(Bd. Trade) Mkt.) Mkt.) 


Oct. 7... 9.40n 9.25 11.75n 
Oct. 10... 9.30n 9.25 11.75n 
Oct. 11... 9.30n 9.50 11.75n 
Oct. 12... 9.40n 9.50 11.75n 
Oct. 13 - 9.42n 9.50 11.75n 


Note: add %¢ to all prices end- 
ing in 2 or 7. 
n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 
The hog-corn ratio based 

on barrows and gilts at 
Chicago for the week end- 
ed Oct 8, 1960, was 16.2, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 15.7 ratio for the pre- 
ceding week and 108 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.108, $1.112 and 
$1.200 per bu. during the 
three periods, respectively. 


THE NATIONAL 





VEGETABLE OILS 


Wednesday, Oct. 12, 1960 
Crude cottonseed oil, f.o.b 
WEEE | SiaereeOahkicee 9lon 
RS  orec6 a wiaisiot cows 914@ 9lon 
BOURMORR ks isc viene 912@ 95gn 
Corn oil in tanks, 
ECR OER |! aaa 1334n 
Soybean oil, 
figM. DECHUE .. 666. 914n 
Coconut oil, f.o.b. 
Pacific Coast ....... 12 n 
Peanut oil, $ 
Py Re UL) rs 15a 
Cottonseed foots: 
Midwest, West Coast 1% 
DN deeaicueearues 13% 
Soybean foots: 
midwest =e... nc ceces 15% 
OLEOMARGARINE 


Wednesday, Oct. 12, 1960 
White domestic vegetable, 

30-lb. cartons 

Yellow quarters, 


30-lb. cartons ....... 24% 
Milk churned pastry, 

750-lb. lots, 30’s .... 24% 
Water churned pastry, 

750-Ib. lots, 30’s ... 23% 
Bakers, drums, tons . 11814 @ 18% 

OLEO OILS 

Prime oleo stearine, 

errr ner 11% 
Extra oleo oil (drums) 15% 
Prime oleo oil (drums) 15% 


Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

Oct. 7—Oct., 11.60; Dec., 11.70- 
71; Mar., 11.79; May, 11.83; July, 
11.86; Sept., 11.73b-74a and Oct. 
11.71b-76a. 

Oct. 10—Oct., 11.52; Dec., 11.69 
Mar., 11.80; May, 11.82-83; July, 
11.83-80; Sept., 11.70b-75a and Oct. 
11.62b. 

Oct. 11—Oct., 11.51; Dec., 11.66 
69: Mar., 11.77b-80a; May, 11. 82-81; 
July, 11.83; Sept., 11.67b-75a and 
Oct., 11.68b-74a. 

Oct. 12—Oct., 11.50; Dec., 11.68 
69; Mar., 11.78; May, 11.84-85; July, 
11.85; Sept., 11.72 and Oct., 11.72. 

Oct. 13—Oct., 11.49; Dec., 11.66 
67; Mar., 11.81-80; May, 11.84b 
86a; July, 11.86b-88a; Sept., 11.71b 
78a and Oct., 11.72b-75a. 
b-bid, a-asked. 
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BY-PRODUCTS ...FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Oct. 12, 1960 
BLOOD 


Unground, per unit of 7 
ammonia, bulk ........+++++++ 4.50n 
DIGESTER FEED TANKAGE MATERIALS 


Wet rendered, unground, loose 


Cae MBE ecosskcsteclesevesnee 5.25n 
Wad. WOME co cccevscececesesees 4.75n 
Filghe COSC) occa gee cecwssieese 4.50n 


PACKINGHOUSE FEEDS 
Carlots, ton 


50¢¢ meat, bone scraps, bagged $70.00@ 75.00 
500 meat, bone scraps, bulk .. 65.00@ 67.50 
60% digester tankage, bagged ... 70.00@ 75.00 
60% digester tankage, bulk .... 67.50 


80% blood meal, bagged ...... 90.00 @ 115.00 
Steam bone meal, 50-lb. bags 
(specially prepared) 
60% steam bone meal, bagged .. 
FERTILIZER MATERIALS 
Feather tankage, ground, ‘ 
per unit of ammonia (85% prot.)*3.50@ 3.75 
Hoof meal, per unit ammonia .. *6.75@ 7.00 


DRY RENDERED TANKAGE 


95.00 
80.00 


Low test, per unit protein .... 1.20n 
Medium test, per unit prot. 1.15n 
High test, per unit prot. ...... 1.05n 
GELATIN AND GLUE STOCKS 
Bone stock, (gelatin), ton 13.50 
Jaws, feet (non-gel), ton ...... 1.00@ 3.00 
Trim bone, tOM ......ccccccver 3.00@ 7.00 
Pigskins (gelatin), lb. .......... 73%@ 7% 
Pigskins (rendering) piece W.@ 121 
ANIMAL HAIR 

Winter coil, dried, 

caf. mideast, ton .......... 80.00@ 85.00 
Winter coil, dried, midwest, ton 70.00@ 75.00 
Cattle switches, piece ......... 1%@ 214 
Summer processed (Apr.-Oct.) 

URNS We caecc casos ss a eenw se 13@ 14 


BUYING and Processing 


Animal By-Products 








TALLOWS and GREASES 


Wednesday, Oct. 12, 1960 





The inedible tallow and greases 
trade was inactive at the close of last 
week with buyers again highly se- 
lective in their purchases. Larger 
volume buyers reduced their bids by 
¥g¢ on bleachable fancy tallow to 
53¢¢, c.a.f. Chicago, but producers 
failed to go along on that basis, 
holding out for 514¢, or in line with 
last sales. There was a little move- 
ment of prime tallow at 5'¢, c.af. 
Chicago. While some low acid special 
tallow was being held at 434¢, c.af. 
Chicago, regular production material 
was available at 45¢. The best bid 
on yellow grease was at 4¢, c.a.f. 
Chicago, with 414¢, the asking price. 

At the opening of this week, a 
mixed undertone was again noted on 
inedible material. Bleachable fancy 
tallow again met inquiry at 5%¢¢, 
c.a.f. Chicago, with %¢ more asked. 
In the East, the market was pegged 
at 554@534¢, with the undertone a 
shade firmer. Special tallow was 
available at 456¢ c.a.f. Chicago, with 


interest light at 44¢. In the East, 
special tallow was available at 55<¢, 
c.a.f. basis. Nominally, yellow grease 
was quoted at 434@47¢, c.a.f. East. 
A few tanks of choice white grease, 
all hog, moved again at 734¢, c.a-f. 
East, and 7¢, c.a.f. Chicago. Edible 
tallow was available at 514¢ f.o.b. 
River and at 8¢, c.a.. Chicago or 
Chicago basis. Some stock was also 
available at 84¢, Chicago basis. 

On Tuesday, there was light move- 
ment on bleachable fancy tallow at 
538(@512¢ c.a.f. Chicago, with some 
further inquiry that level, produc- 
tion considered. Also, some trading 
on special tallow was reported at 
45¢¢, c.af. Chicago, and yellow 
grease, good production, moved at 
414¢, also c.a.f. Chicago. 

Choice white grease, ali hog, re- 
mained firm, with some movement 
again at 734¢ c.a.f. East. Offerings of 
same material were noted at 71¢, 
c.a.f. Chicago. Edible tallow traded 
at 8144@83¢¢, c.a.f. Chicago and Chi- 
cago basis, depending on production. 
Edible tallow met inquiry at 75¢, 
f.o.b. River, with 734¢, asked. 

At midweek, there was inquiry on 





.-. for fast, convenient 


PICK-UP SERVICE 


phone your local 


DARLING & COMPANY 


Representative 
or call collect to... 


@ YArds 7-3000 
4201 S. Ashland Ave. 


CHICAGO 
@ Fillmore 0655 


P.O. Box 5, Station “A” 


DARLING & COMPANY’s convenient daily BUFFALO 
= ‘ @ WaArwick 8-7400 | 
Pick-up service Can save you money, space, ee P.O. Box 329, Main P.O., Dearborn, Mich. : 
: DETROIT 
and help keep your premises clean. There’s a 
@ ONtario 1-9000 : 
DaRLING truck as near as your telephone. P.O. Box 2218, Brooklyn Station 
CLEVELAND 
° @ VAlley 1-2726 
Bring your problems to us sauiineh dete 
CINCINNATI 
Let the accumulated 
‘ @ Waucoma 500 
experience of P.O. Box 500 


DARLING & COMPANY'S 
trained, technical service © Elgin 2-4600 
staff help you... 

without cost to you. 


P.O. Box 97 
CHATHAM, ONTARIO, CANADA 
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bleachable fancy tallow at 53s@5l2¢, 
depending on production, and special 
tallow moved steady at 45%¢, c.a.f. 
Chicago. Choice white grease, all 
hog, was reported available at 7¢, 
c.a.f. Chicago basis, with 74%¢, the 
asking price. The same material met 
further buyer inquiry at 734¢, c.a.f. 
East, with some held up to 8¢. Good 
production yellow grease was avail- 
able at 414¢, c.a.f. Chicago. Edible 
tallow met some inquiry at 8%4¢, 
c.a.f. Chicago, with some good pro- 
duction stock available at 4¢ higher. 
Edible stock was available at 75¢, 
f.o.b. River, with 734¢, asked. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 844@838¢, Chi- 
cago basis, and 75%¢, f.o.b. River; 
original fancy tallow, 534¢; bleach- 
able fancy tallow, 53s@5%¢; prime 
tallow 514¢; special tallow, 45¢¢; No. 
1 tallow, 444¢, and No. 2 tallow, 35% 
(@334¢, all c.a.f. Chicago. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
7¢; B-white grease, 45¢¢; yellow 
grease, 444¢, and house grease, 4¢. 


EASTERN BY-PRODUCTS 

New York, Oct. 12, 1960 

Dried blood was quoted today at 

$3.75@4 per unit of ammonia. Wet 

rendered tankage was listed at $4@ 

4.25 per unit of ammonia and dry 

rendered tankage was priced at $1@ 
1.05 per protein unit. 


See Further Rise In Tallow and 


Grease Output For New Year 


Production of inedible tallow and 
grease in the new production year 
which began in October is expected 
to reach 3,600,000,000 Ibs., according 
to preliminary estimates. The sug- 
gested volume arises from estimated 
slaughter of cattle, sheep and hogs, 
along with historical relationship 
between such slaughter and tallow 
and grease production. 

The 1960-61 estimate, if borne out, 
would be a small increase over the 
1959-60 year’s volume of about 3,- 
550,000,000 Ibs., which in turn, was 
about 350,000,000 Ibs. larger than 
that for the previous year. 

Since the historical relationship 
between tallow and grease produc- 
tion and slaughter has not held true 
in recent years, the estimate on ag- 
gregate production for the coming 
year could be conservative, the Na- 
tional Renderers Association, Chi- 
cago, suggested. 

Exports in October-June 1959-60 
totaled 1,358,000,000 lbs., up 45 per 
cent from a year earlier and ship- 
ments will likely continue above last 
year and may reach record propor- 


tions in the new marketing year. 
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CHICAGO HIDES 


Wednesday, Oct. 12, 1960 








BIG PACKER HIDES: Slightly 
over 100,000 hides were sold last 
week, with steady prices the rule. 
About 32,000 River heavy native 
steers sold at 1342¢, for September- 
October take-off, and some low 
freight stock brought 14¢. Over 20,- 
000 River-St. Paul heavy native 
cows sold at 14¢, and 1,000 low 
freight stock at 144%4¢. About 800 
Cleveland, May-forward, light na- 
tive cows sold at 1642¢. About 14,- 
000 butt-branded steers sold at 1112¢, 
and 13,000 Colorado’s at 10¢, all 
steady. In addition, 5,000 heavy 
Texas steers sold at 11¢. About 15,- 
000 Northern branded cows cashed 
at 12¢. Some River and Chicago na- 
tive bulls brought 1014¢ and 11¢, re- 
spectively. 

The market was quiet on Monday 
of the new week. On Tuesday, light 
inquiry was reported on heavy na- 
tive steers, heavy native cows and 
on branded steers at selected points. 
No action took place, however, as 
packers preferred to wait for further 
developments. At midweek, about 
50,000 hides sold at steady prices. 
Heavy native steers, branded steers, 
branded cows and light native steers 
sold steady. Light native cows were 
being held for %¢ advances, but 
buyers were reluctant to go along 
with the higher asking prices. Heavy 
native cows were inactive and nom- 
inally steady. 

SMALL PACKER AND COUN- 
TRY HIDES: Trading was slowed 
down due to some sellers holding out 
for higher prices. However, some 
movement of 50/52-Ib. average na- 
tives was reported at 1314@14¢, with 
60/62’s holding steady at 1144@12¢. 
Midwestern 80/85-lb. bulls sold at 
834¢, selected, f.o.b. shipping point. 
Country locker-butcher 50/52-Ib. 
averages moved mostly at 11@11%4¢, 
f.o.b. shipping points, and some 54- 
lb. averages sold at 101%¢. Bulk of 
50/52-lb. renderers sold at 10¢, f.o.b. 
shipping point, with some held high- 
er. No. 3, 52-lb. averages, were nom- 
inally steady at 742@8¢. Good and 
choice Northern trimmed horse hides 
were firmly held at 8.00@8.25, f.o.b. 
shipping points, and ordinary lots at 
6.00@6.25. 

CALFSKINS AND KIPSKINS: 
No recent grading was reported in 
the big packer market. Last sales of 
Northern light calf were at 55¢, and 
on heavies at 5244¢. River kips last 
sold at 44¢, overweights last moved 
at in quantity at 34¢, and some 
Southwestern’s at 33¢. Small packer 
allweight calf was pegged at 40@41¢, 


and allweight kips at 31@33¢. Coun- 
try allweight calf was pegged at 25 
@26¢, f.o.b. shipping points, with 
allweight kips nominal at 22(@23¢. 
SHEEPSKINS: The shearling mar- 
ket ruled mostly steady, with some 
movement of Northern-River No. 1’s 
at .80@1.15, and of No. 2’s at .50@.75, 
Southwestern No. 1’s were steady at 
1.30@.35, as were No. 2’s at 1.00, and 
No. 3’s at .25 nominal. Midwestern 
lamb pelts sold mostly at 1.55@.60 
per cwt., liveweight basis. Pickled 
lamb skins were steady at 9.50, with 
some sales of sheep at 11.50. Full 
wool dry pelts were easy at .20. Fall 
clips moved slowly at 1.50@1.75. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
Oct. 12, 1960 1959 
Let. native steers ..17 @17% 24n 
Hvy. nat. steers ....13%@14 19 @19% 
Ex. Igt. nat. steers ..1812@19 2614 
Butt-brand. steers .. 11% 17 
Colorado steers ..... 10 16 
Hvy. Texas steers ... 11 17n 
Light Texas steers .. 15n 22n 
Ex. lgt. Texas steers . 16l42n 24lon 
Heavy native cows ..14 @14%n 21 
Light nat. cows ....1642@17\n 2314 @24n 
Branded cows ...... 12 @13n 1814 @19 
Peete MS oe cs ss 101%2 @1in 15 @15%n 
Branded bulls ...... 912 @10n 14 @14%n 
Calfskins: 
Northerns, 10/15 lbs. 52lon 55n 
10 lbs./down ..... 55n 65n 


Kips, Northern native, 
SO Es asa cine us 44n 50n 
SMALL PACKER HIDES 
STEERS AND COWS: 


GO/SSIM. SVE. occ css 11% @12n 16 @17n 
50/52-lb. avg. ........ 13% @14n 19 @20n 
SMALL PACKER SKINS 
Calfskins, all wts. ..40 @41n 47 @50n 
Kipskins, all wts. ...31 @33n 40 @43n 
SHEEPSKINS 
Packer shearlings: 
aS Bere 80@ 1.15 2.00@ 2.25 
le rere 50@ .75 1.00@ 1. 
WET PD ks. ccscrcs -20n .2in 


Horsehides, untrim. . 8.25@ 8.50n 12.25@12.50n 
Horsehides, trim. ... 8.00@ 8.25n 12.00@12.25n 


N. Y. HIDE FUTURES 


Friday, Oct. 7, 1960 


Open High Low Close 
Oct. ... 13.90b 14.10 14.05 14.10b- .20a 
Jan. ... 14.20b 14.25 14.23 14.35b- .40a 
Apr. ... 14.35b 14.45 14.45 14.49b- 60a 
July ... 14.45b soon 14.60b- .70a 
Oct. ... 14.60b 14.70b- .80a 


Sales: 8 lots. 


Monday, Oct. 10, 1960 


Oct. ... 14.05b 14.20 14.18 14.20b- 33a 
Jan. ... 14.40 14.42 14.40 14.40b- .48a x 
Apr. ... 14.50b care 14.55b-  .68a 
July ... 14.60b 14.65b-  .85a 
Oct. ... 14.70b 14.70b-15.00a 
Sales: 4 lots. 
Tuesday, Oct. 11, 1960 

Oct. ... 14.10b 14.35 14.30 14.40b- ia 
Jan. ... 14.30b 14.58 14.40 14.58 

Apr. ... 14.50b mame signe 14.60b- .75a 
July ... 14.80 14.80 14.80 14.75b- 9a 
Oct. ... 14.70b 14.85 14.85 14.85b-15.10a 


Sales: 34 lots. 


Wednesday, Oct. 12, 1960 


Oct. ... 14.20b 14.27 14.27 14.25b- .32a 

Jan. ... 14.40b 14.45 14.39 14.39 

Apr. ... 14.60b We aie ae 14.50b- 53a 

July ... 14.75b 14.70 14.70 14.60b- .70a 

Oct. ... 14.90b err ween 14.70b- 
Sales: 9 lots. 


Thursday, Oct. 13, 1960 


Oct. ... 14.20b 14.26 14.26 14.22b- .3la 
Jan. ... 14.30b 14,30 14.30 14.30b- .358 
Apr. ..: 14.45b 14.42 14.40 14.40b-  .508 
July ... 14.60b 14,60 14.60 14.54b- .5% 
Ot. ... 1 Sees 14.70b- .85a 


Sales; 19 lots. 
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LIVESTOCK MARKETS ...Weekly Review 
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~— Feeding Affects Beef Carcass Quality, Says 

©. ts University Of Minnesota Animal Scientist 

@.75. Carcas quality of beef is definitely affected by the 
dy at methods of feeding and kinds of feed a farmer utilizes 


» and ie in his operations, a University of Minnesota animal 
stern scientist told a group attending the recent Animal 


(0.60 Nutrition and Health Short Course on the school cam- 
ckled pus. “Shoppers look for tenderness, juiciness and flavor 
with when they buy steak,’ O. E. Kolari declared. “Yet the 

Full effect a feeding program has on these characteristics is 
). Fall only indirectly noted. Instead, studies are reported 


)e 


largely in terms of carcass grade.” 
Careass grade is related to fatness, he continued, 


NS which in turn tends to go with juiciness and tenderness. 


This means grade is generally a measure of quality. 
Kolari said research has shown the following points. 


mt Cattle fed for longer periods usually have carcasses 
ou grading higher than short-fed cattle on similar rations. 
26 e Carcasses of cattle fed in a drylot tend to grade higher 
16 than those of animals fed on pasture. 
oe For best carcass quality, protein content of cattle 
_ rations should range from 9% to 11 per cent. 
6 @24n Full feeding of grain usually results in higher carcass 
eae grades and juicier—and perhaps even more tender— 
@14¥n cuts than limited grain, especially with younger cattle. 
55n The effect of fat content in feed is still a question; 
studies do not all give the same result. 
50n A period of slow growth, for example, when range 


cattle are wintered on a minimum of feed, usually won’t 
~— lower carcass grade. 


@20n Feed additives at proper levels normally have little 
@50n or no effect on carcass quality. 
@43n 


Canada Hikes Premium On Grade A Carcasses 


toe 12 From $2 to $3 and Closes $1 Payment For B Hogs 
25 @ 121308 Canada recently increased the quality premiums on 
00 @ 12.25n Grade A hog carcasses from $2 to $3 per carcass and 
eliminated the $1 premium on Grade B carcasses. The 
new system is in line with the change in grade stand- 
ards which became effectve about a year ago. 
Close Canadian officials feel that an improvement in quality 
10b- 20a 
35b- 40a of their hog carcasses is necessary if the Canadian hog 
480° ™ industry is to maintain and improve its domestic and 
}.70b- 80a export market position. 
Since the grade revision last year, there has been a 
slight increase in Grade A hogs and a further gain is 
4p me gm eXpected. This year through June, about 30 per cent of 
oo = ” Canada’s commercial hog carcasses were Grade A. 
4.70b-15.00a 
Grand National Stock Show Set For Oct. 21-30 
as Four hundred and fifty-nine exhibitors from 26 states 
58a and Canada have entered 3,391 head of livestock in the 


‘75p. 9% Grand National Livestock Exposition to be held at the 


85b-15.1% Cow Palace in San Francisco, October 21 through 36, 
L. C. Smith, livestock chairman, has announced. Prize 

h 25b- 32a money they will be seeking totals $91,570. 
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opt TRUCKED-IN LIVESTOCK RECEIPTS 

70b- 908 






































Trucked-in receipts of livestock at 56 markets in 
’ Aug., 1960-59, were reported by the USDA as follows: 


Number of head Per cent of total 
31a Aug. Aug. Aug. Aug. 
35a 1960 1959 1960 1959 
= Ce iss eek 1,649,144 1,466,939 94.5 92.0 
5 ci ECE 227,008 229,055 92.2 87.7 
85a ae ee 2,268,895 2,280,160 92.0 89.8 

Sheep and lambs .... 805,397 690,244 69.1 65.1 
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LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Tuesday, 
Oct. 11, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


HOGS: N.S. Yds. Chicago 






































Sioux City Omaha St. Paul 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 .... —————_  $18.00-18.75 $17.65-18.10 ————_ $17.25-18.50 
200-220. .... ————— 18.60-18.75 18.00-18.25 $18.25-18.50 18.25-18.50 
220-240 .... ————— 18.60-18.75 18.00-18.25 18.25-18.50 18.25-18.50 
U.S. No. 2: 
180-200 17.65-18.10 
200-220 18.00-18.15 18.00-18.25 
220-240 .... ————— —_———— 18.00-18.15 18.00-18.25 
240-270 17.75-18.10 17.50-18.00 
U.S. No. 3: 
200-220 ....$18.00-18.40 18.25-18.40 
220-240 = .... 18.00-18.40 18.25-18.40 17.50-18.00 
240-270 =.... 17.75-18.40 18.00-18.35 17.50-18.00 
270-300 = .... 17.50-18.00 — 
U.S. No. 1-2: 
180-200 .... 18.35-18.65 18.00-18.75 17.65-18.10 17.00-18.00 17.25-18.25 
200-220 .... 18.35-18.65 18.50-18.75 18.00-18.25 18.25-18.50 18.00-18.25 
220-240 .... 18.35-18.65 18.50-18.75 18.00-18.25 18.25-18.50 18.00-18.25 
U.S. No. 2-3: 
200-220 .... 18.10-18.40 18.35-18.50 17.75-18.00 17.75-18.25 17.50-18.00 
220-240 = .... 18.10-18.40 18.35-18.50 17.75-18.00 17.75-18.25 17.50-18.00 
240-270 = .... 17.75-18.40 18.25-18.40 17.65-18.00 17.75-18.25 17.50-18.00 
270-300 =.... 17.50-18.15 ———— 17.00-17.75 17.25-17.75 ————— 
U.S. No. 1-2-3: 
180-200 .... 18.10-18.50 17.75-18.60 17.65-18.00 16.25-17.75 17.25-18.00 
200-220 .... 18.10-18.50 18.40-18.60 17.85-18.10 18.00-18.50 17.50-18.00 
220-240 = .... 18.10-18.50 18.40-18.60 17.85-18.10 18.00-18.50 17.50-18.00 
240-270 =... 17.75-18.50 18.25-18.60 17.75-18.00 17.75-18.25 17.50-18.00 
SOWS: 
U.S. No. 1-2-3: 
180-270 .... 16.50-16.75 16.50-16.75 
270-330 .... 16.00-16.75 ————— 15.75-16.25 16.25-16.75 16.00-16.25 
330-400 .... 15.00-16.75 14.75-16.75 15.25-15.75 15.25-16.25 14.50-16.25 
400-550 .... 14.50-15.25 13.75-15.25 13.75-15.25 14.50-15.25 13.50-15.00 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
900-1100 .... ————__- 25.75-26.75 25.25-25.75 25.25-26.00 
1100-1300 ... ————— =: 25..75-27.25 25.00-25.75 25.25-26.00 
1300-1500 ... —————s_-:25..25-27.00 24.50-25.25 24.75-25.00 
Choice: 
700-900 ..... 24.25-25.75 
900-1100 .... 24.75-26.25 24.50-26.00 23.50-25.25 23.25-25.00 23.25-25.00 
1100-1300 ... 24.75-26.25 24.50-26.00 23.50-25.25 23.25-25.00 23.25-25.00 
1300-1500 ... 24.00-25.75 24.25-25.75 22.75-25.25 23.00-25.25 22.75-24.50 
Good: 
700-900 ..... 21.25-24.75 22.75-24.50 21.50-23.50 21.00-23.25 22.00-23.25 
900-1100 .... 21.50-24.75 22.75-24.50 21.50-23.50 21.25-23.50 22.00-23.25 
1100-1300 ... 21.50-24.75 22.50-24.25 21.25-23.50 21.25-23.25 21.75-23.25 
Standard, 
all wts. .. 19.00-21.50 21.00-22.75 19.00-21.50 19.00-21.25 18.00-22.00 
Utility, 
all wts. .. 16.00-19.00 19.00-21.00 17.00-19.00 17.50-19.00 16.00-18.00 
HEIFERS: 
Prime: 
900-1100 .... ———— = 24.75-25.00 23.75-24.50 23.50-24.75 
Choice: 
700-900 ..... 23.50-24.75 23.25-24.75 21.75-23.75 21.75-23.75 22.50-23.75 
900-1100 .... 23.25-24.50 23.25-24.75 21.75-23.75 21.50-23.75 22.50-23.75 
Good 
meres 21.00-23.50 21.50-23.25 19.50-21.75 19.50-21.75 20.75-22.50 
800-1000 .... 20.50-23.50 21.25-23.25 19.50-21.75 19.50-21.75 20.75-22.50 
Standard, - 
all wts. .. 16.50-21.00 18.50-21.25 17.50-19.50 18.00-19.50 17.50-20.75 
Utility, 
all wts. .. 15.00-17.00 15.00-18.50 15.50-17.50 16.50-18.00 15.50-17.50 
COWS, All wts.: 
Commercial  14.50-16.00 13.50-16.00 14.00-15.25 14.25-15.50 14.50-15.50 
Utility -+» 13.50-14.50 13.00-15.00 12.75-14.25 12.75-14.50 12.50-14.50 
Cutter .... 12.00-14.00 12.00-14.00 11.50-13.00 12.00-13.00 12.00-12.50 
Canner --. 9.50-12.00 10.00-12.00 10.50-11.75 11.00-12.25 11.00-12.00 
BULLS (Yrlis. Excl.) All weights: 
Commercial 16.50-17.50 15.50-18.00 17.00-18.00 15.50-17.50 17.00-18.00 
Utility --. 15.50-17.00 16.00-18.00 17.00-18.00 15.50-17.50 16.50-18.00 
Cutter .... 13.50-16.00 14.50-16.00 15.50-17.00 14.00-15.50 14.00-16.50 
VEALERS: All weights: 
Ch. & pr. . 28.00 25.00 23.00 26.00-30.00 
Std. & gd. . 16.00-24.00 17.00-24.00 ————— 15.00-20.50 18.00-26.00 
CALVES (500 Ibs. down) 
Ch. & pr. .. 20.00-23.00 20.00-22.00 
Std. & gd. . 14.00-21.00 15.00-20.00 
SHEEP & LAMBS: 
LAMBS (110 Ibs. down): 
Prime ... 18.00-19.00 18.75-19.00 18.00 17.50-18.00 18.00-18.50 
Choice «+. 16.50-18.50 18.00-18.75 17.50-18.00 16.75-17.50 17.00-18.00 
GOGe ik cces 13.00-15.00 15.00-18.00 16.00-17.50 15.00-17.00 14.00-16.00 
LAMBS (105 Ibs. down, shorn): 
Prime pene 18.5 ——__ 17.00-17.50 18.00 
Choice .... ———— 18.00 16.26-17.00 17.50-18.00 
EWES: 
Gd. & ch. . 3.75- 4.50 4.00-5.00 2.00- 4.50 3.00- 4.25 3.50- 4.00 
Cull & util. 3.00- 4.00 4.00- 4.75  3.00- 4.00 3.00- 4.50  3.00- 3.50 





CORN BELT DIRECT 
TRADING 


Des Moines, Oct. 12— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the U. S. De- 
partment of Agriculture: 


BARROWS & GILTS: 
U.S. No. 1, 200-220 $17.40@18.10 
U.S. No. 1, 220-240 17.40@18.10 
U.S. No. 2, 200-220 17.00@17.75 
U.S. No. 2, 220-240 17.00@17.75 
U.S. No. 2, 240-270 16.70@17.65 
U.S. No. 3, 200-220 16.60@17.50 
U.S. No. 3, 220-240 16.60@17.50 
U.S. No. 3, 240-270 16.30@17.40 
U.S. No. 3, 270-300 15.85@16.90 
U.S. No. 1-2, 200-240 17.25@17.85 
U.S. No. 2-3, 200-240 17.00@17.50 
U.S. No. 2-3, 240-270 16.70@17.40 
U.S. No. 2-3, 270-300 16.25@17.15 
U.S. No. 1-3, 180-200 15.75 @17.50 
U.S. No. 1-3, 200-220 17.00@17.75 
U.S. No. 1-3, 220-240 17.00@17.75 
U.S. No. 1-3, 240-270 16.70@17.65 
SOWS: 
U.S. No. 1-3, 270-330 15.35@ 16.65 
U.S. No. 1-3, 330-400 14.85@16.15 
U.S. No. 1-3, 400-550 13.35@ 15.40 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week Year 
est. actual actual 
Oct. 6 52,000 64,000 ,000 
Oct. 7 52,000 49,000 80,000 
Oct. 8 ... 40,000 38,000 53,500 
Oct. 10... 79,000 74,000 93,000 
Oct. 11 72,000 66,000 82,000 
Oct. 12 70,000 64,000 74,500 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, Oct. 11, 


were as follows: 


CATTLE: 
Steers, choice 
Steers, good 
Heifers, gd. & ch. 
Cows, util. 
Cows, can. 
Bulls, util. 

VEALERS: 
Good & prime . 18.00 @ 23.00 
Calves, gd. & ch. .. 17.00@20.00 

BARROWS & GILTS: 
U.S. No. 3, 220/240 
U.S. . 3, 240/270 
U.S. . 3, 270/300 
U.S. No. 1-2, 180/200 

U.S. 1-2, 200/220 

U.S. 1-2, 220/240 

U.S. . 2-3, 200/220 

U.S. No. 2-3, 220/240 

U.S. 2-3, 240/270 

1-3, 
1-3, 
1-3, 
1-3, 


Cwt. 
ey $24.00 @ 25.00 
21.50 @ 24.00 
. 20.00 @ 23.50 
& com’l. 13.00@16.00 
& cut. .. 9.00@13.00 
& com’l. 15.00@17.00 


17.60@17.75 
17.50 @17.75 
none qtd. 

17.50 @ 18.10 
18.00 @ 18.50 
18.00 @ 18.25 
17.60@17.75 
17.60 @17.75 
17.50@17.75 
17.25@ 18.00 
17.60 @ 18.00 
17.60 @ 18.00 
17.50 @ 18.00 


USS. 180/200 
USS. 200/220 
USS. 220/240 
USS. 240/270 
SOWS, U. S. No. 
270/330 Ibs. 
330/400 Ibs. 
400/550 lbs. 
LAMBS: 
Choice & prime .... 
Good & choice 


1-3: 
eeeseens 15.75 @ 16.25 
15.00 @ 15.75 


14.25@ 15.25 


17.00 @ 18.00 
- 16.00@17.00 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 


ver on Tuesday, Oct. 11, 
were as follows: 


CATTLE: Cwt. 
Steer, ch. & pr. ..$24.00@25.00 
Steers, good ....... 22.00 @ 24.25 
Heifers, gd. & ch. .. 20.50@23.40 
Cows, utiliy ........ 12.50@ 14.00 
Cows, can. & cut. .. 10.00@12.00 

BARROWS & GILTS: 

U.S. No. 1-2, 200/240 18.50@18.90 
U.S. No. 1-3, 200/240 18.25@18.75 
U.S. No. 2-3, 200/255 18.00@18.40 

SOWS, U.S. No. 1-3: 

i ree 16.25 @ 16.75 
372/445 Ibs. No. 2-3 13.50@15.00 

LAMBS: 

Choice & prime .. 17.50@18.75 
Utility & good . 15.50@16.75 
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LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis, Tuesday, Oct. 11, 
were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr. ...$24.00@26.00 
Steers, good ....... 22.00 @ 24.00 
Heifers, gd. & ch. .. 21.50@24.50 
Cows, util. & com’l. 13.00@15.00 
Cows, can. & cut. .. 11.50@14.00 
Bulls, util. & com’l. none qtd. 

VEALERS: 

MONON, a veieceveib.diace 28.50 
Good & choice . 24.50 @ 28.00 
Stand. & good .... 19.00@24.00 
BARROWS & GILTS: 
U.S. No. 1, 200/240 $18.65@18.75 
U.S. No. 3, 200/220 18.25@18.35 
U.S. No. 3, 220/240 18.25@18.35 
U.S. No. 3, 240/270 17.75@18.25 
U.S. No. 3, 270/300 17.25@17.75 
U.S. No. 1-2, 180/200 18.50@ 18.75 
U.S. No. 1-2, 200/220 18.65@18.75 
U.S. No. 1-2, 220/240 18.60@18.75 
U.S. No. 2-3, 200/220 18.35 @18.50 
U.S. No. 2-3, 220/240 18.25@18.50 
U.S. No. 2-3, 240/270 17.75@18.35 
U.S. No. 2-3, 270/300 17.50@18.15 
U.S. No. 1-3, 180/200 18.00@18.50 
U.S. No. 1-3, 200/220 18.50@ 18.65 
U.S. No. 1-3, 220/240 18.35@18.15 
U.S. No. 1-3, 240/270 18.00@ 18.50 

SOWS, U S. No. 1-3: 
he os de ee Se 16.25 @ 16.75 
330/400 Ibs. ........ 14.75 @ 16.25 
400/550 Ibs. ........ 14.25@ 15.00 

LAMBS: 

Choice & prime . 17.50@18.00 


Good & choice 15.50 @17.50 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, Oct. 11, 
were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ..$21.50@25.50 
Steers, std. & gd. .. 20.00@21.50 


Heifers, gd. & ch. .. 20.50@24.00 


Cows, util. & com’l. 13.50@15.75 
Cows, can. & cut. .. 10.50@13.50 
Bulls, util. & com’l. 15.00@16.50 
Vealers, gd. & ch. .. 19.00@23.00 
Calves, gd. & ch. .. 17.00@20.00 
BARROWS & GILTS: 
U.S. No. 1, 200/220 18.00@18.35 
U.S. No. 2, 200/220 18.00@18.35 
U.S. No. 2, 220/240 18.00@18.35 
U.S. No. 3, 200/220 17.75@17.85 
U.S. No. 3, 220/270 17.75@18.00 
U.S. No. 3, 270/300 16.75@17.85 
U.S. No. 1-2, 180/200 17.50@18.25 
U.S. No. 1-2, 200/220 18.00@ 18.35 
U.S. No. 1-2, 220/240 18.00@18.35 
U.S. No. 2-3, 200/220 17.75@18.00 
U.S. No. 2-3, 220/270 17.75@18.00 
U.S. No. 2-3, 270/300 16.75@18.00 
U.S. No. 1-3, 180/200 17.50@18.15 
U.S. x 1-3, 200/240 17.75@ 18.25 
U.S. 1-3, 240/270 17.75@18.15 
SOWS, U3. No. 1-3: 
180/330 Ibs. ........ 15.50 @ 16.50 
330/400 Ibs. ........ 15.00 @ 15.75 
400/550 Ibs. ........ 14.00 @ 15.25 
LAMBS: 

Choice & prime .... 17.00@17.75 
Good & choice - 15.50@17.00 
LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis- 
ville on Tuesday, Oct. 11, 
were as follows: 


CATTLE: Cwt. 
Steers, good ....... $22.00 @ 23.00 
Steers, util. & std. . 17.00@21.00 
Heifers, good ...... 21.00 @ 22.50 
Heifers, util. & std. 16.00@20.00 
Cows, util. & com’l. 12.00@15.00 
Cows, can. & cut. .. 8.00@14.50 
Bulls, util. & com’l. 16.00@17.50 

VEALERS: 

Choice & prime ... 31.00@33.00 
Good & choice ..... 25.00 @ 30.00 
Calves, gd. & ch. .. 17.00@21.00 
BARROWS & GILTS: 
U.S. No. 1, 200/230 18.75 
U.S. No. 1-2, 200/240 18.50@18.75 
U.S. No. 2-3, 190/250 18.25@18.50 
U.S. No. 3, 240/270 17.50@17.75 

SOWS, U.S. No. 2-3: 

ST Rr 15.00 
400/600 Ibs. ........ 14.00 @ 14.50 

LAMBS: 

Choice & prime .... 18.00@19.00 
Good & choice . 15.50@17.50 








WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended Oct. 8, 1960 (totals compared), as reported 
by the U. S. Department of Agriculture 





City or Area Cattle Calves Hogs Sheep 
Boston, New York City areal - 10,994 10,245 44,758 36,824 
Baltimore, Philadelphia .......... 8,808 2,343 27,882 4,433 
Cincy., Cleve., Detroit, Indpls. . 20,927 4,775 127,786 14,669 
WNC ROR nine n os o's ve taen enc des 18,754 7,176 31,390 6,118 
BUS PRUE Wis. BPORR oviiesics o scsves 33,747 24,146 102,536 24,81) 
eS PII hoses ck ac sce wanes 14,932 3,335 68,684 4,390 
Sioux City-So. Dak. areat ........ bo a_i 92,899 19,303 
EE oo de cusnctewcecevsens -. 43,857 107 75,980 16,642 
a | am ae ee eee Reap Serer ee |. : ii apse 29,481 eae 
Iowa-So. Minnesota® .............. 36,440 10,134 280,350 33,714 
Louisville, Evansville, Nashville, 
pO ERS eran 8,077 5,495 50,843 
Georgia-Florida-Alabama area’ ... 9,553 6,555 25,839 oie 
St. Joseph, Wichita, Okla. City .... 21,911 1,441 42,532 9,753 
Ft. Worth, Dallas, San Antonio ... 14,154 5,289 12,953 27,788 
Denver, Ogden, Salt Lake City ... 20,435 262 15,832 43,446 
Los Angeles, San Fran. areas’ .... 28,651 1,121 23,060 36,762 
Portland, Seattle, Spokane 561 16,288 8,792 
GRAND TOTALS ........ 82,985 1,069,093 287,445 
Totals same week 1959 66,515 1,293,029 229,642 
1Includes Brooklyn, Newark and Jersey City. “Includes St. Paul, So, 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. “Includes 


St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. ‘In. 
cludes Sioux Falls, Huron, Mitchell, Madison and Watertown, S. Dak. 
5Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. “Includes Birming. 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Augusta, Moultrie 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. ‘Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended Oct. 1, compared with 
same week in 1959, as reported to the Provisioner by 
the Canadian Department of Agriculture: 


GOOD VEAL HOGS* LAMBS 

STEERS CALVES Grade B! Good 
All wts. Gd. & Ch. Dressed Handyweights 
1960 1959 1960 1959 1960 1959 1960 1959 
Toronto . $23.27 $25.23 $31.00 $34.00 $27.62 $24.00 $20.00 $20.0 
Montreal... 23.00 25.40 27.25 31.20 28.65 24.05 19.35 19.65 
Winnipeg « SEGL 24.30 28.83 31.88 26.00 21.20 17.26 16.9 
Calgary . 20.35 24.40 19.40 24.30 23.80 20.34 16.15 = 15.85 
Edmonton... 20.70 24.60 20.25 23.50 24.15 20.50 16.50 16.2 
Lethbridge . 20.40 24.50 19.20 23.81 19.80 16.30 15.75 
Pr. Albert .. 21.20 23.80 22.75 25.0. 0 23.60 20.30 16.10 16.15 
Moose Jaw .. 21.25 23.25 18.75 24.25 24.75 19.15 16.25 Pr 
Saskatoon . 20.99 24.25 23.75 27.50 25.30 19.75 16.45 17.0 
Regina....... 21.10 23.10 23.20 75 20.25 16.25 15.50 


*Canadian government quality premium not included. 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville, Ga., Dothan, 
Ala., and Jacksonville, Fla., week ended Oct. 8: 


Cattle and Calves Hogs 
0 15. 





Week ended Oct. 8 (estimated) .......... 42 : 

WOGK POOvViOUs IX GEIE) 666. cctcs 3,692 21,818 

Corresponding week last year ............. 1,387 15,759 
CANADIAN KILL LIVESTOCK RECEIPTS 


Inspected slaughter of 
livestock in Canada, week 
ended Oct. 1, compared: 


Receipts at 12 markets 
for the week ended Friday, 
Oct. 7, with comparisons: 


Ww 
— = Cattle Hogs Sheep 
Oct.1 1959 Week to 
date 265,800 246,700 130,400 
CATTLE Previous 
Western Canada 22,139 19,032 week 259,200 247,900 118,800 
Eastern Canada _ 19,869 18,029 Same wk. 
Totals ....... 42,008 37,061 1959 227,300 296,600 109,000 
HOGS ‘ 
Western Canada 42,710 84,448 
Eastern Canada 70,350 124,235 NEW YORK ctniee ' 
i, ROE 113,060 208,683 ; j a 
PP: RE DROT Receipts of livestoc 
graded ....... 125,937 219,992 Jersey City and 4lst st, 
SHEEP r the 
Western Canada 8,337 6,696 New York market fo 
Eastern Canada 15,747 15,128 week ended Oct. 8: 
eae 24,084 21,824 Cattle Calves Hoes’ 008 
Salable 73 8 none _ none 
PACIFIC COAST LIVESTOCK © Total, dnci. 
Receipts at leading Pacific Coast directs) 1,172 126 17,392 7,833 
markets, week ended Oct. 8: Prev. wk.— 
Cattle Calves Hogs Sheep Salable 88 21 none none 
Los Ang. 8,300 475 550 75 Total, (incl. a 
Stockton 2,300 475 800 700 directs) 985 150 17,382 9,85 


N. P’tland 2,250 360 1,700 2,700 


THE NATIONAL 


*Includes hogs at 31st Street. 
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UNIFORMITY 


Proper meat tenderizing becomes more important every 
day—growing with the tremendous increase in portion- 
control packaging, frozen foods and better utilization 
of meat products. 

We at Custom have had over 25 years of experience 
in the meat tenderizing field. Over that period, we have 
accumulated a fund of knowledge that we know can be 
helpful to you. We can help you turn out a fine qual- 
ity, tenderized steak, day in day out. Custom surpasses 
them all. 

Custom guarantees uniformity. 

When you are processing meat on a production line 
basis, you simply cannot afford a meat tenderizer that 
gives you varying results every time. 

Here, at Custom, we long ago developed “controlled 
action” tenderizers. You simply give us your specifica- 
tions. Tell us how you plan to process and what result 
you want. We will design the tenderizer you need—and 
then we will guarantee its perfect uniformity time... 
after time... after time. 


Most important, remember that Custom Meat Ten- 
derizers never change meat flavor. Instead, they are 
especially compounded only to emphasize the rich, 
hearty, natural flavors of meat. 

Find out why Custom is today meat tenderizer head- 
quarters for the packing industry. Write us to have 
your Custom Field Man call and prove these facts to 
you. 


FOOD PRODUCTS, INC. 


Dept. NP-10-150 
701 N. Western Ave., Chicago 12, Ill. 


ronto, 
owner 
toir. S 
Accept 
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Snell, Matsushima to Discuss 
Tallow, Feed at NRA Meeting 


Dr. Foster D. SNELL, president of 
the chemical organization which 
bears his name, and Dr. Joun Mart- 

cmSHIMA, associate professor in the 
sity of Nebraska’s College of 

Agriculture, will discuss two of the 

rendering industry’s major markets 

—chemical processing and feed man- 

ufacturing, respectively—at the an- 

nual convention of the National Ren- 
derers Association on Wednesday 
' through Saturday, November 9-12, 
\in the Dallas Hilton, Dallas, Tex. 
' As the keynote speaker, Dr. Snell 
| will address the convention in con- 
nection with the many uses for tal- 
low which already have been de- 
oped and others which are being 
‘explored. He is currently conduct- 
ing studies on the use of inedible 
tallow for the formation of sucrose 
esters of the mixed fatty acids and 
their evaluation for use in synthetic 
detergents. 

Dr. Matsushima is known widely 
for his studies on the use of beef 
tallow for fattening cattle. 

In keeping with the international 
scope of the renderers’ export pro- 
gram, a post-convention tour to 
Mexico has been planned for No- 
vember 13-20. Delegates attending 
will visit Mexico City, Cuernavaca, 
Taxco and Acapulco. 


PLANTS 


Armour and Company, Chicago, 
thas announced the sale of all its 
iproperty at the Union Stock Yards, 
[isso to South Chicago Savings 
‘Bank as trustee for undisclosed 
beneficiaries. Sale price was not re- 
vealed. Armour will continue to oc- 
cupy part of the property under 
lease for a short time. The contract 

sale provides for the demolition 
#7 the purchaser of all the obsolete 
buildings, of which there are about 
70 in the Union Stock Yards area. 


NatHan Scuwartz, president and 
owner of Quality Meat Packers, To- 
ronto, Ont., recently became the new 
pwner of Toronto’s municipal abat- 
toir. Schwartz’s bid of $1,505,000 was 
accepted last June by the Toronto 
City Council. His ownership became 
effective October 1. 


Marhoefer Packing Co., Inc., Mun- 
Ind., recently put into operation 
new sewage disposal unit, a 200,- 

000-gal. storage tank and piping sys- 
tem, estimated to cost about $147,000. 
According to Marhoefer officials, the 


The Meat Trail... 








he Mea 


EDITORS from national farm, ranch and food magazines visit McBride Feedlot 
in Clovis, N. M., to observe Morea beef program, using feed supplement 
that permits bovine utilization of low protein roughage. Shown (I. to r.) are: 
Greg Pietraszek of The National Provisioner and Feeds Illustrated, Chicago; 
Cal Hahn, Chain Store Age, New York City; Dick Wilson, The Cattleman, 
Fort Worth, Tex.; Frank Waddle, Better Farming Methods, Mount Morris, Ill.; 
Stu Shryer, Food Business, Chicago; Walter Trueman, Food Topics, New York; 
Marvin Toben, Food Field Reporter, New York; J. W. Sampler, National Live 
Stock Producer, Chicago, and W. C. McBride, the owner of the Clovis feedlot. 





new unit is expected to alleviate the 
sewage problems of the firm, which 
have been the cause of criticism 
from the city administration. The 
unit separates the grease from the 
solid sludge materials. The grease is 
sold to soap manufacturers and the 
fibre materials are compressed and 
sold as tankage by the company. 


JOBS 


Wiu.1am F. SmitH has been ap- 
pointed to the position of plant su- 
perintendent at Weiland Packing 
Co., Inc., Phoenixville, Pa. an- 
nounced FRANKLIN L. WEILAND, ex- 
ecutive vice president. For the past 
three years Smith has served as pro- 
duction superintendent for Patrick 
Cudahy, Inc., Cudahy, Wis. 


P. L. Ayers, president of Swift- 
Canadian Co., Ltd., Toronto, Ont., 
has announced the appointment of 
D. T. Brown as manager of the 
firm’s Edmonton, Alta., plant. Brown, 
a Swift-Canadian employe for the 
past 40 years, was most recently 
employed in the general manager’s 
office in Toronto. He succeeds J. C. 
Peters, who has retired. 


The Davidson Commission Co., 
tallow and grease broker in Chicago, 
has announced the appointment of 
Georce Lewis to its staff. Lewis 
formerly was employed in the edible 
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and inedible fats department of Hy- 
grade Food Products Corp., Indian- 
apolis, Ind. 


The Meat Inspection Division, U.S. 
Department of Agriculture, has an- 
nounced two new _ appointments 
within its organization. Dr. ROBERT 
C. Bure has been named inspector 
in charge of the Birmingham, Ala., 
station, succeeding Dr. J. N. Der 








TRANSISTOR radio is presented to 
Jack Morton (left), hog cut and kill 
supervisor for Kerber Packing Co., 
Elgin, Ill., for winning guess of 96 
Ibs., 12 oz. for weight of giant thur- 
inger displayed by Natural Casing 
Institute at 55th annual meeting of 
American Meat Institute. Homer Dav- 
ison, AMI president, presents award. 
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Laney, who has been transferred to 
Memphis, Tenn., as assistant in 
charge. Dr. Buie joined the MID in 
1959 at the Forth Worth, Tex., sta- 
tion and since that time has served 
in supervisory assignments at St. 
Louis, Mo., and Moultrie, Ga. He 





DR. HARLAN DR. BUIE 


received the degree of doctor of 
veterinary medicine in 1946 from 
Texas A & M College. In a second 
appointment, Dr. GEorcE W. HARLAN 
has been named inspector in charge 
of the Wilson, N. C., station. He 
succeeds Dr. W. J. WatTERS, who has 
been transferred to Bartow, Fla., 
following the retirement of Dr. E. 
W. Srapp. Dr. Harlan joined the 
MID at Kansas City, Kan., in 1953, 
and has served in supervisory posi- 
tions at Madison, Ind., and most re- 
cently at Memphis, Tenn. A native 
of Moberly, Mo., Dr. Harlan attend- 
ed the University of Missouri, re- 
ceiving the D.V.M. degree in 1951. 


Three personnel changes within 
the accounting division of Oscar 
Mayer & Co,, 
Madison, Wis., 
have been an- 
nounced. LEON- 
ARD H. PEDERSEN 
has been pro- 
moted to the 
newly - created 
post of assistant 
controller for the 
company. Peder- 
sen, who was 
formerly ac- 
counting manager for the Madison 
plant, will direct the accounting and 
office service functions of the firm’s 
processing plants and sales centers. 
A native of Davenport, Ia., Peder- 
sen joined Oscar Mayer in 1946 aft- 
er the company purchased Kohrs 
Packing Co. in Davenport. He served 
as assistant accounting manager and 
chief accountant for the Davenport 
plant until he was transferred to 
Madison as a procedures analyst. In 
1957 he was named Madison plant 
accounting manager. Succeeding 
Pedersen as accounting manager is 
Kart NIExseEn, former chief account- 
ant for the Madison plant. A native 
of Aalborg, Denmark, Nielsen start- 
ed with Oscar Mayer in 1951 at the 





L. H. PEDERSEN 
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20 Women Win Cars in ‘Le Contest Hot’ 


TWENTY Renault Dauphine automobiles were won by 20 women 
who submitted entries in the national Flex-Vac vacuum packed lunch 
meat contest accompanied by empty packages carrying the brands: 
Mickleberry, Buddig, Eckrich, Marhoefer, Wright, Hygrade, Country 
Fair, Bohack, Krauss, Mogen David, Lay, Taylor’s, Zeigler, Danola, Mor- 
rell Pride and Swift. Another 160 ladies were named winners of cash 
awards ranging up to $500 each. 

Called “Le Contest Hot,” and sponsored by Flexible Packaging and 
Modern Packaging Divisions of Standard Packaging Corp., the summer 
consumer promotion was open only to women of 16 or over. Promotion 
was backed by Standard Packaging with an extensive national adver- 





TYPICAL WINNERS in the national Flex-Vac ‘‘Le Contest Hot’’— in this case 
women who submitted entries with packages bearing the Krauss brand— 


are shown here: Mary Louise Brown, winner of the first prize Renault | 
Dauphine; Mrs. and Murry Kramer, $500 second prize winner; John | 
Krauss, president of John Krauss, Inc., Jamaica, N. Y.; Mrs. Richard W. |, 


Karl, $100 third prize winner; Herman Schierenbeck, executive vice pres- 
ident of John Krauss, Inc., and Elliott Domans, sales manager, Flexible 
Packaging Division of Standard Packaging Corp. Nine other cash winners 
making Krauss-branded entries also were honored at the presentation. 


tising campaign in McCall’s, Ladies’ Home Journal, Good Housekeeping 
and Better Homes and Gardens. Newspaper advertisements, package con- 
tent inserts and retailer point-of-sale material were also provided. Over 
100 meat packers who use Flex-Vac vacuum packaging participated. 
An unusual feature of the competition was a contest-within-a-contest, 





“Les Salesmen Hot.” This event was open to packer salesmen. 
To qualify, packer salesmen were required to describe how they used | 


and merchandised “Le Contest Hot” at the retail level to increase ae 


meat sales. Twenty-four money prizes were awarded plus a first prize 
of Renault Dauphine, won by JosEepH J. BarTALpO, who is a salesman for 
Stevens Meat Products, located in San Jose, Calif. 











Davenport plant. CLIrForD JOHNSON, 
who succeeds Nielsen as chief ac- 
countant, started with Oscar Mayer 
in 1956 as a methods analyst in Mad- 
ison. In 1957 he was named super- 
visor of the general methods group. 


The transfer of Donatp F. Biack- 
BURN to the Ottumwa, Ia., corporate 
provisions department of John Mor- 
rell & Co., Chicago, has been 
announced by F. E. McCarrtuy, cor- 
porate provisions manager. Black- 
burn, a native of South Dakota, 
















started with Morrell in the sausagi 
department of the Sioux Falls, S. Di 
plant in 1945. He was transferref 
to the industrial engineering depart) pou... 
ment and in 1955 was shifted t 
Philadelphia as a time study analy$ # 
for the Morrell-Felin plant. Mog 

recently, he was manager of ti 
Morrell-Felin provisions departmely 


Rosert Dockey has joined 
& Western Shippers of Wilkes 
Barre, Pa., Inc., Wilkes-Barre, 
and will be in charge of custom 
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relations, announced HENry KESSLER, 
president of the importing and dis- 
tributing firm. Dockey was formerly 
sales manager at Shamokin Packing 
Co., Shamokin, Pa. 


TRAILMARKS 


Manitoba’s meat packing industry 
was studied in a recent symposium 
d by the agricultural bureau of 
‘the Winnipeg Chamber of Com- 
merce. Participating in the symposi- 
um were: A. A. Irvin, plant super- 
intendent of Burns and Co., Ltd., 
Winnipeg; H. G. McInrosu, general 
sales promotion manager at Canada 
Packers, Ltd., Winnipeg, and S. L. 
| Meptanp, director of agricultural 
‘research for Swift-Canadian Co., 
Ltd., Toronto. 


Kress Packing Co., Inc., Waterloo, 
'Wis., donated the wieners for a 
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raut and Wiener Day” held re- 
cently in Waterloo. Wieners, buns 
and sauerkraut were given free to 
visitors to the city’s business district. 
The event was sponsored by the 
Waterloo Chamber of Commerce. 


Tobin Packing Co., Albany, N.Y., 
purchased the top 4-H Club hog at 
the annual Meat Animal Show in 
Caledonia, N.Y. The prize winning 
hog, shown by Davip OvupErRKIRK of 


Bergen, N.Y., weighed 210 lbs. and 
brought $1.65 per lb. The reserve, 
shown by RicHarp CryeE of Avon, 
N.Y, weighed 225 lbs. and also was 
purchased by Tobin at 55¢ per lb. 


W. Ray CornisuH, beef, lamb and 
veal manager of Swift-Canadian Co., 
Ltd., St. Boniface, Man., retired re- 
cently. Cornish joined Swift-Cana- 
dian in Toronto and later served in 
the firm’s Montreal office. He was 
appointed to his most recent posi- 
tion in 1939. Cornish is succeeded by 
R. G. Utricu. 


EDMUND SKOTTOWE, an employe 
in the cost department of The H. H. 
Meyer Packing Co., Cincinnati, O., 
received the grand award for his 
postage stamp exhibit of “Great 
Britain—the Penny Red of 1864,” at 
the stamp exhibition of the Central 
States’ Federation of Stamp Clubs 
held in Cincinnati. Last year, Skot- 
towe was elected to membership 
in the Royal Philatelic Society, Lon- 
don, England. 


About 400 persons attended an an- 
niversary banquet held recently in 
Fargo, N.D., to honor the Union 
Stock Yards Co. and other livestock 
market interests in West Fargo on 
occasion of the 25th anniversary of 
the public market’s establishment 


there. Among those honored at the 
dinner was Needham Packing Co., 
Inc., of Sioux City, Ia., which is 
building a plant, to be known as 
Siouxland Dressed Beef Co., in the 
West Fargo area. The new plant 
is set for completion next month. 


The Sugardale Provision Co., Can- 
ton, O., is currently offering to its 
customers 25 personalized Christmas 
cards for 50¢ and the coupon found 
in each box of Sugardale “Ember- 
Smoked Bacon.” A similar promotion 
held last year accounted for more 
than 60,000 orders for personalized 
Christmas cards. 


DEATHS 


W. S. Jounson, president of W. S. 
Johnson Co., Inc., meat packing firm 
in Owensboro, Ky., died from a heart 
attack October 9. Johnson is sur- 
vived by his widow, ELizaBeTH, and 
a son, STEPHEN. 


Joun H. Davin, 55, manager of the 
manufacturing materials department 
of Armour and Company, Chicago, 
died October 10. 


EuGENE B. Hotes, 49, vice presi- 
dent of Peyton Packing Co., El Paso, 
Tex., died recently. Surviving are 
his widow, PauLINE, and four sons, 
RIcHArD, JOHN, Davin and PuHItip. 








THE PERFECTLY BALANCED PHOSPHATE 


* Highest solubility 
* Greater yields 


* Non-corrosive 
* Eliminates weepy hams 
* Complies with M.1.B. regulations 

Working samples always available 





ARCHIBALD & KENDALL, INC. 
487 Washington St., N.Y. 13, N.Y. © Tel: WOrth 2-715 
SERVING THE FLAVOR NEEDS OF THE NATION 


* Higher pH 





Als 





FIRST 







FLAVOLIN 


ALL PURPOSE FLAVOR BOOSTER 





Spice Micing Company, Ine 


New Verk 13, NW. Y. © Sam Pranciocs 7, Cal. © Terente 19, Canada 


or too large. 








Mid-West specializes 
in printed cellophane 
specialties—your de- 
sign faithfully repro- 
duced, or we'll pre- 
pare a design for you. 
No quantity too small 


PRINTED CELLOPHANE 
IN ROLLS OR SHEETS 


for the Meat Industry 






Bas 


Economical prices, fast service - Write today 


MID-WEST WAX PAPER CO. 
FT. MADISON 11, IOWA 
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CLASSIFIED ADVERTISING 


Undisplayed: set solid. 
$5.00; additional words, 20c each. ‘*Posi- words. 


tion Want 
words, $3.50; 


Unless Specifically Instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


special rate; 
additional words, 20¢ each. 


Minimum 20 words, Count 
Headlines, 75c 
minimum 20 
11.00 per inch. 


eddress or box 


vertisements, 75¢ per 


numbers as 8 
extra. Listing ad- 
line. Displayed, 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 





POSITION WANTED 


PACKINGHOUSE EXECUTIVE 
GENERAL MANAGER: A money maker with 





highly successful background and record in cost | 


reduction, product development, plant improve- 
ment, scheduling, promotion and business fore- 
casts. Excellent references. Speak German and 


Spanish fluently. W-484, THE NATIONAL PRO- | 


VISIONER, 527 Madison Ave., New York 22, N. Y. 





CAN SPEAK SPANISH 
PLANT SUPERINTENDENT: 26 years’ thorough 
practical experience in all phases. Excellent back- 
ground. Will locate anywhere. W-451, THE NA- 


TIONAL PROVISIONER, 15 W. Huron St., Chi- | 


cago 10, Ill. 





PLANT MANAGER 
DESIRES CHANGE. Resume of education and 


| TO DIRECT: Sausage making, smoking opera- 


experience furnished upon request. W-427, THE | 


NATIONAL PROVISIONER, 527 Madison Ave., | 


New York 22, N. 





MANAGER or SUPERINTENDENT: 
With proven ability to produce maximum profits. 
Experienced in large and small plants. Age 50. 
Salary $20,000 or percentage arrangement. W-462, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





MANAGER 
CAPABLE: Money maker, thoroughly experi- 
enced in packinghouse management and opera- 
tions, including slaughtering, curing, sausage 


manufacturing, personnel administration, indus- | 


trial engineering, sales, etc. W-471, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 


MANAGER-SUPERINTENDENT: 40 years’ practi- 
cal operating experience in medium and small 
beef-pork plants. Manufacturing, processing, ren- 
dering, mechanical ete. Not ready for retire- 
ment. Benefits excluded. W-472, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 











FLOOR SUPERINTENDENT: For plant killing 
floor. Heavy experience in all phases includes 


South American plants. Resume upon request. | 


W-470, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


HIDE MAN: Experienced in selling, buying and 
inspection of hides and skins. Seeking opportun- 
ity in this business. Will travel. W-473, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 


SUPERINTENDENT: With unusual ability, wide 
experience and excellent accomplishments. Avail- 
able in 30 days. W-463, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 


HELP WANTED 


PLANT SUPERINTENDENT 
PROGRESSIVE PACKER: Seeks plant superin- 
tendent, age 28-55. Successful experience in a 
similar or related position necessary, as well as 
thorough knowledge of beef and pork operations. 
Excellent opportunity. Send detailed resume, in- 
cluding salary requirements to W-440, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Il. 














HELP WANTED 


PLANT SUPERINTENDENT: Independent manu- 
facturer in New York City area, manufacturing | 
sausage, smoked meats and cooked ham only. At 
present we do not employ a superintendent. We 
want an extremely well-rounded man, proven, 
capable and experienced in all phases, process- 
ing, smoking and manufacturing. Must be ambi- 
tious. Excellent opportunity. Good salary plus 
fringe benefits. W-474, THE NATIONAL PRO- 
VISIONER, 527 Madison Ave., New York 22, N. Y. 


SAUSAGE KITCHEN FOREMAN 





tions under general direction of assistant plant 
superintendent, in full line packinghouse in 
southern Ohio. Computer formulations used. 
Position demands alert, progressive manager cap- 
able of growth with company. Good salary and | 
relocation expenses. Send brief resume in con- 
fidence to Box W-475, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





GENERAL SUPERINTENDENT: Progressive mid- 
west manufacturing firm desires a man as gen- 
eral superintendent with full knowledge of saus- 
age making, cost and quality controls and the 
management of production employees. Willing to 
relocate with a good permanent position. Salary 
plus profit sharing. W-476, THE NATIONAL | 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





FOREMAN—RENDERING PLANT: Must be ex- 
perienced and capable of directing entire pro- 
cess. To be responsible for continuity of opera- 
tion. Maintain quality and reduce cost. Location: 
New Jersey area. Reply to Box W-477, THE NA- 
TIONAL PROVISIONER, 527 Madison Ave., New 
York 22, N. Y 





HOG CUTTING FOREMAN: Western area packer 
has opening for qualified supervisor capable of 
performing all operations. Send resume of ex- 
perience, personal status and salary requirements 
to Box W-479, THE NATIONAL PROVISIONER, | 
15 W. Huron St., Chicago 10, Il. 





BEEF MAN: Wholesale meat company in Chicago 
area needs a beef man familiar with cutting, 
fabrication, sales and production. This is a per- 
manent opportunity for the right man. Please 
forward your qualifications to Box W-483, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. STRICTLY CONFIDENTIAL. 





PACKINGHOUSE BROKERS 


PROMINENT IMPORTER: Of frozen beef, mut- 
ton, lamb and veal from Australia, New Zealand 
and Ireland, interested in expanding present 
sales area through commission agents, to include 
the following cities: Cleveland, Cincinnati, Mem- 
phis, Louisville, Atlanta, Birmingham and Co- 
lumbia. Reply to Box W-464, THE NATIONAL 


| ground, qualifications, age, salary expected ete. 





PROVISIONER INC., 15 W. Huron St., Chicago 
10, Ill. 


HELP WANTED 


HOTEL and RESTAURANT ” # 
PROD. DEPT. FOREMAN 





| MUST HAVE: Top skill and knowledge in por. 


tion meat cutting for hotel and restaurant trade, 
plus some experience in supervising hotel and 
restaurant production operations, training em. 
ployees, etc. We are a growing south Ohio ful 
line packer. We will pay a good salary and re. 
location expenses to the right man who can help 
our hotel and restaurant department by efficient’ 
production operations and cooperation with sales, 
Write briefly of your experience and salary 
needs, to Box W-448, THE NATIONAL PROVI. 
SIONER, 15 W. Huron St., Chicago 10, Il. g 





MIDWEST PACKER: Expanding boning opera” 
tion, needs boning room foreman fully qualified” 
in yields, labor standards and training boners 
Excellent opportunity for growth. Give back. 


to Box W-465, THE NATIONAL PROVISIONER, — 
15 W. Huron St., Chicago 10, Il. 





FOREIGN MEATS 4 
EXPERIENCED MAN: Who knows the trade 
wanted for sales of imported meat to processors, 
chain stores and distributors. Replies held in 
strict confidence. W-466, THE NATIONAL PRO. 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 


MISCELLANEOUS 


SPACE WANTED: 6 to 8,000 sq. ft. refrigerated 1 

space plus 3 to 4,000 unrefrigerated space, suit- - 

able for food processing in Chicago area. Must 

be able to obtain B.A.I. inspection. SW-478, THE ] 

NATIONAL PROVISIONER, 15 W. Huron &t, ; 

Chicago 10, i. x 
s 





aah bh es 








USDA—GOVERNMENT PROBLEMS? 

WE EXPEDITE LABELS (8 hour service) 1 
Plans, Construction, Inspection, FDA, Saies - 
Matters. We supply FASTEST GOVERNMENT 
MARKET information. Low cost: Monthly, f 
hourly, per item. t 

JAMES V. HURSON h 

609 Albee Bidg., 1426 G. Street., N. W. ec 
Washington, 5, D. C. Telephone REpublic 7-412 s 
I 





HOG e CATTLE « SHEEP : 


SAUSAGE CASINGS ; 
ANIMAL GLANDS F 


Selling Agent ® Order Buyer 
Broker ® Counsellor © Exporter © Importe = 


el: 
e 8 





| 407 SO. DEARBORN ST., CHICAGO 5, “a P 





HOG 


Geo. Hess 





The most complete line available. 
Over 100 sizes, 10 different shapes. 


All in Cast Aluminum—some in Stain- 
Ask for booklet “The 
Modern Method”, listing all and con- 
taining valuable ham boiling hints. 


HAM BOILER corPORATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y- 


less Steel. 





Murray H. Watkins 


HESS, WATKINS, FARROW & COMPANY 
Indianapolis stock Yards * Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 5s - 


BUYERS EXCLUSIVELY 7 


W. E. (Wally) Farrow | It 
Earl Martin , = 


i" 
F Hi 
i 




















WESTERN BUYERS 


LIVES TOCK BUYER = Ce 


M 
Phone: Cypress 4-24]! C2 
ALGONA, IOWA a 


WE BUY HOGS IN THE HEART OF THE CORN BELT) 


10 OFFICES TO SERVE YOU EE 
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CLASSIFIED ADVERTISING 





MISCELLANEOUS 





EQUIPMENT FOR SALE 





WE MANUFACTURE: An item of considerable 
interest to the food industry. We are interested 
either in an outright sale or a capital investment 
from someone qualified to develop a sales or- 
ganization and devote his entire time to the 
project. Cash required: $25,000 to $100,000. Write | 
to Box W-480, THE NATIONAL PROVISIONER, | 





























—— 15 W. Huron St., Chicago 10, Ill. 
os | OLEOMARGARINE PACKER: Of one pound | 
® prints wanted. Established packinghouse products | 
broker needs reputable shipper for sales to 
in por. wholesalers and chains in north Jersey-metro- 
t trade politan area. Reply to J. L. EPSTEIN Brokerage 
tel and Corp., 95 River Street, Hoboken, N. J | 
ng em. — 
hio full | 
and re. PLANTS FOR SALE OR RENT | 
‘an. help 
efficient | ie | 
th sales, FOR SALE: Small modern complete packing | 
| salary plant. This plant is ideally situated in North | 
PROVI.” Central Ohio, near Cleveland, Akron and Colum- 
Til. ' bus. Is in very good condition as to buildings, | 
= equipment and trucks. We have a large kill | 
; opera. floor, beef coolers, pork coolers, and quite mod- | 
jualified ern sausage rooms. Our plant has operated | 
boners profitably for about 40 years, but the owners 
fe back. wish to get out of the meat business. Reasonable | 
ted ete. terms can be made for this deal and more com- | 
SIONER plete information can be furnished upon request. | 
FS-455, THE NATIONAL PROVISIONER, 15 W. | 
a Huron St., Chicago 10, Il. } 
| 
e trade . 
ocessors MODERN PLANT: FULLY EQUIPPED | 
held in 50’ x 65’, on land 51’ x 155’. Suitable for all | 
AL PRO branches of meat business except slaughtering. | 
10, Mil. Tracked concrete cooler 25’ x 50’. Concrete | 
freezing room 10’ x 18’. Retail department 25’ x | 
50’ ete. Priced low. | 
GIANT MEAT MARKET 
‘rigerated 12625 West Dixie Hwy. North Miami, Florida | 
ace, suit: } 
fea. Rae TWO BED PACKING PLANT | 
478, THE FOR SALE or LEASE: Plant in the southwest, | 
uron St. also equipped for hog kill, and with modern saus- | 
age factory. Ample supply of boning beef and 
re slaughter calves available in area. 
MS? FS-453, THE NATIONAL PROVISIONER 
rvice) 15 W. Huron St., Chicago 10, Ill. 
A, Sales 
-RNMENT MODERN PROVISION PLANT 
Monthly, fully equipped: Approximately 3,500 square feet, 
tracked concrete freezing and storage rooms, 
high ceiling, additional area for expansion. Lo- 
t., N. W. eated in York County, Pa. HANOVER PROVI- 
blic 7-412 SION CO., Inc., c/o C. A. Lingg, 38 Broadway, 
—————— Hanover, Pennsylvania. 





>HEEF 


er 
» Importet 


wai 5, ILL 


SMALL PACKING PLANT: Complete, fully 
equipped. Established going business, retail 
counter, groceries, 200 lockers, filled. Located in 
central Nebraska, in cattle country. Priced for 
quick sale. Good terms. Real opportunity. FS- 
482, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





PROCESSING PLANT FOR LEASE 
MODERN: Well equipped meat processing plant 
for lease. Located on Texas gulf coast in metro- 
politan area. Sausage kitchen, smoke houses, 
freezer, rail cooler, work room, sales room and 
offices. 5,700 sq. ft. building, built in 1959 to 
government specifications. Plant is well equipped 
and now operating. Has government grading at 
present. FR-454, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Ill. 





MICHIGAN PACKING PLANT 
100 x 140, in excellent location. Excellent repu- 
tation. Kill 50 cattle, 100 hogs per week, 30,000 
lb. sausage kitchen. Ample cooler and freezer 
space all well equipped. Priced for quick sale, 
$55,000 plus inventory. Owner will stay one year 
with successor, or longer if needed. Don’t say 
“IF I HAD ONLY KNOWN IT,” too late. FS- 


Farrow 


ANY 


| 1709 W. HUBBARD ST., 


| Small Paunch Truck, Paunch Table 9 


| 460 Wooden Smoke Sticks Wx 36”, 
| Auto Close Doors without frame 84” high x 42” 


| Motor 220/440 3 Phase 60 Cycle, 





THE LAZAR COMPANY 


brokers * dealers * sales agents * appraisers 


CHICAGO 22, ILL. 
PHONE CAnal 6-0200 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—SAUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 





WILL SELL AT BEST PRICES OFFERED 


Lift 3542” plus 2” lip, Double Rail Beef Spread- 
er, Globe 1-Ton Beef Hoist 5-H.P. 220/440 3 
Phase, Beef Shrouding Platform complete with 
Shreud Box and Pin Box, 


x 314’ with | 
| 
New Globe Casing | 


and Slimming Tank, 16 Black Iron Smoke Meat | 


Trucks on iron wheels five 36 Stations, 10- 
Station 36° Smoke Truck with galvanized pans, 


Globe 66 Tinned Meat Grinder Hopper 33” x 33” | 


x 8”, Round Galvanized Tank 4’ high 2’ 
eter, Globe Black Iron fully jacketed 
Lard Kettle with Electric Motor, 
Valves, Black Iron Cook Tank 4’ x 8’ two com- 
partments with valves, 30-lb Toledo Scale, 2 30- 
lb Hanging Scales, 200 Tinned Bacon Hooks, 118 
Galvanized Flat Rail Meat Hooks %” x 1”, 3 
Offal Hangers, 6 Offal Trees, Galvanized pipe 
metal table frame with new galvanized remov- 
able pan top 2’ x 5’ x 214’ high adjustable legs, | 
Pair Jamison 


1000-1b 


wide, Channel Iron door frame 46” x 84’, Little 
Giant Ice Crusher & Motor, 5 x 5 York Com- 
pressor with motor, Sellers 400-Gal. Hot Water 
Heater gas fired completely automatic, Lewis 
Pump with 3% H.P. Motor on Casters, 1% H.P. 
% H.P. Motor 
220 Volt 3 Phase i760 RPM, 15-H.P. (Century) 
Motor 3 Phase 60 Cycle 1745 RPM, 20-H.P. (Hugh) 
Motor 3 Phase 60 Cycle 1200 RPM, Starter Box 
Cutter Hammer 20 H.P., New Burt Freeflow 
Power Roof Ventilator, Plastic Sky Light Dome 
=xe. 
GENERAL MEAT CO. 


2620 Elliott Ave., Olive 2-5400, St. Louis 6, Mo. 





FOR A SHORT TIME ONLY: We will sell one 
Dupps Gambrelling Table, size 5’ x 10’ with a 
26” platform, and scalding vat, size 5’ x 8’ x 30” 
deep with platform, complete for $400.00, sub- 
ject to prior sale. VOELKER & CO., Terminal 
Building, 500 East Markham, Little Rock, Ar- 
kansas. 





USED (ALSO NEW) FRICTION SMOKE GEN- 
ERATORS FOR SALE. GREGG INDUSTRIES, 
763 S. WAYNE PLACE, WHEELING, ILLINOIS 
TELEPHONE LE 7-0519 





LIKE NEW: One ton insulated truck. Big Boy 
barrel lift. 1 H.P. compressor. 1 Patty machine. 
4 stainless steel sinks. Phone Oak Park, Illinois, 
Village 8-4406 





PRICED TO SELL: Small packer hog killing and 
sausage manufacturing equipment. L. P. ILGEN, 
Ice and Cold Storage, Lewisburg, Pennsylvania 





ANDERSON EXPELLERS 


All Models, Rebuilt, Guaranteed 
* * 


We Lease Expellers 





442, THE NATIONAL PROVISIONER, 15 W. 
1, Ind. Huron St., Chicago 10, Ill. PITTOCK & ASSOCIATES, Glen Riddle, Penn. 
——— 1—York 8” x 8”, Y-36 enclosed ammonia com- 
=a EQUIPMENT FOR SALE pressor 2-cylinder, standard V-belt drive. 





Late Model 200 Lb. Randall Air Stuffer Complete 
With Air Control Valve, Stuffing Cock, and 
Stuffing Horn $840.00. 
Standard Model Dohm & Nelke Bacon Derinder 
Complete $675.00. 
Model 10 Ashley Poultry Picker Stainless Steel 
Cabinet Complete $290.00. 
Full 40 Gallon Steam Jacketed Rendering Kettle 
Complete With 30 Lb. Pop-Off—No Burner— 
$195.00. 
FS-481, THE NATIONAL PROVISIONER 






ORN BELT 








15 W. Huron St., Chicago 10, Ill. 





ER 15, 19% 





1—York 7%" x 712", Y-36 enclosed ammonia 
compressor 2-cylinder, standard V-belt drive 
with flat wheel. 

FS-468, THE NATIONAL PROVISIONER, 

Madison Ave., New York 22, N. Y. 


EQUIPMENT WANTED 


527 








WILL PAY: $3,000 delivered Chicago, for 300 to 


500 ton curb press with electric pump—in good 
condition. Also want filter press. Rose Packing 
Co., 4900 S. Major Ave., Chicago 38, Ill. 
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Diam- | 


Agitator and | 





2887—COOKER: Dupps 5’ x 9, 


BARLIANTS 


WEEKLY SPECIALS 





FIRST OFFERING 
RENDERING EQUIPMENT. 


jacketed Ke 30 


HP. motor & gear drive 0.00 


| 2888—COOKER: Anco 4’ x 10’, jacketed head, w/25 


HP. motor and gear drive $1,750.00 
2889—COOKER: Dupps 5’ x 12’, jktd. head, 30 HP. 

mtr. & gear drive w/End Point Indicator $2,750.00 
2890—HYDRAULIC CURB PRESSES: (2) French = 

Mill, 450 ton, w/hydraulic steam pump ea. $2,350.0 


2891—SHREDDER: Mitts & Merrill Md. pore 
w/25 HP. motor $ 450.00 
| 2892—AUTOMATIC BAGG SING SCALE: Richardson 
| mdi. G-38 - $ 475.00 
2893—SHAKER SCREEN: Simplicity mdl. % 66” x 3’ 
single deck, ball pocket type, 2 HP -$ 700.00 
| 2894—HAMMER MILL: Gruendler, w/60 HP. TEFC 
motor & drive $ 895.00 


x 


650.00 
50.00 


2895—HASHER-WASHER: Ance #65, w/30” dia. 
12’ long cylinder, 25 HP. mtr. Z $ 6 


2896—BAG CLOSER: Fischbein portable ___$ 





Current General Offerings. 


2897—PRESTO LINKER: (Demonstrator) in —- 


| condition - .750.00 
2823—PICKLE INJECTOR: ance #992 pape 
2835—BACON WRAPPERS: (2) Hayssen 

I-mdl. #911-LU ae $2,500.00 
I-mdl. 43L $1,500.00 
2855—FROZEN MEAT SLICER: GEMCO 2-16, 3 HP. 
Stainiess table, automatic feeder__ $2, 500.00 

| 2768—HYDRO CUTTER mdi. AD922, 9” stroke for 
frozen block 8” x 22”, 5 HP Bids requested 
279I—HYDRO SLICER: #1224RF, complete with 
extra blade $ 500.00 





2795—FROZEN MEAT CUTTER: ‘Menke Seybold Pot- 


ter Co. type YAA, w/aut. feed, 3 HP.__$ 650.00 
2792—GRINDER: Butcher Boy, 7!/2 HP., stainless steel 
hopper & plates $ 600.00 


2825—HOG: Mitts & Merrill “CRB. 12, 2-sets knives 
40 HP. elec. mtr. & controls, good cond. $1,650.00 


2826—MINCEMASTER: Griffith, 50 HP.___-$2,500.00 
2828—SMOKEHOUSE: Julian 6-cage cap., 14’ long, 


8’ wide, 8’9” high, stainless steel doors, 5 HP. 
blower, smoke generator, gas fired $1,250.00 
2754—SILENT CUTTER: Buffalo #44-B__ $ 750.00 
2753—MIXER: Buffalo mdl. #2, w/mtr. $ 425.00 
2827—SEYDELMANN CUTTER: mdi. K401P, 700% 
cap., 100 HP. Louis Allis mfr. ps 00.00 
2729—CARCASS SPLITTER: Kenmaster mél. 1, 220 
volt motor ; 48-00 





NOW IN PROGRESS! ! 

Liquidation Sales at Swift & Company 
Plants, Menominee, Michigan and Spokane, Wash. 
Many fine items of Sausage Making, Smokehouse, 
Ham & Bacon, Rendering, Refrigeration & miscel- 
laneous equipment are still available. Inquire at our 
Chicago Office, 1631 S$. Michigqn Ave.—WA 2-5550. 





NOTICE 


The Danahy Packing Co. liquidation sale originally 
scheduled for Oct. 26 & 27, has been postponed. 
Watch for further announcement. 





All irems subject to prior sale and confirmation 
@ New, Used & Rebuilt Equipment 
® Liquidators and Appraisers 

WRITE FOR FULL PARTICULARS 

1631 S. Michigan Ave., Chicago 16, Ill 

WaAbash 2-5550 


ARLIANT & ©. 
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NEW EQUIPMENT and Supplies 








SMALL - PACKAGE 
CHECKWEIGHER (NE 
972): Automatic check- 


weigher for checking of 
small items has been an- 
nounced by Toledo Scale 
division of Toledo (0O.) 
Scale Corp. Unit checks 
packages from 4 to 50 oz. 
within 1/32 oz. tolerance 





and handles sizes up to 412 
in. wide x 6 in. long. Nomi- 
nal speed is 60-80 packages 
per minute. Apparatus is 
equipped with phase-sen- 
sitive printed circuit plug- 
in amplifiers and two posi- 
tive air-operated divertors 
forover-and under-weight 
classifications. 


LUG RACK (NE 958): 
Lug rack (cooler carts al- 
so available) holds eight 
meat lugs. The 
unit is manu- 
factured by 
Chesley In- 
dustries, Inc., 
Detroit. Top 
shelf may be 
used for lug 
or boxed 
product stor- 
age. The meat 
handling 
equipment is 
designed to 
eliminate 
wasted cooler space by in- 
suring greater loads per 
floor space used. Each 
lug handles 35-40 lbs. of 
ground beef, giving em- 
ploye easier loads for 
handling. Lug rack shown 
is 27 in. long, 70% in. high 
and 19 in. wide. Shipping 
weight is 63 Ibs. 


ALKALINE CLEANER 
(NE 950): Introduced by 
Pennsalt Chemicals Corp., 
Philadelphia, alkaline 
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cleaner for food processing 
plants offers safe and fast 
cleaning of walls, floors, 
conveyors and exterior 
surfaces of equipment. 
Available in 90-lb. fibre 
drums, compound removes 
fats and oils, penetrates oil 
and grease films, condi- 
tions water and rinses eas- 
ily from surfaces. It is es- 
pecially effective on tile, 
brick and concrete. 


VERTICAL CONVEYOR 
(NE 964): Termed “Esca- 
veyor,” vertical conveyor 
has continuity of belt con- 
veyor and loads and un- 
loads itself simply and au- 
tomatically. Unit occupies 
less floor space than 
straight lift conveyor, ac- 
cording to Standard Con- 
veyor Co., St. Paul, the 

















manufacturer. Available in 
wide range of capacities to 
suit particular needs, unit 
can be used in up or down 
service and can be made 
reversible easily. 


INSULATED CONTAIN- 
ER (NE 971): Insulated 
shipping container of foam 
and plastic construction 
permits shipment of frozen 
or chilled goods via unre- 
frigerated trucks. Fiber- 
glass reinforced plastic is 
used for both interior and 
exterior surfaces. Between 
the 4-in.-thick glass-plas- 
tic walls is insulation of 
foamed-in-place polyure- 
thane, 3 in. thick on walls 
and 4 in. thick at bottom. 
Polyurethane foam 
is bonded to glass-plastic, 


Further information on equipment and supplies may be obtained by writing to manufacturer 
direct or writing The Provisioner, placing key numbers on reply card opposite this page. 


forming three-layer sand- 
wich, to give structural 


strength. Termed “Hitch- 
lightweight con- 


hiker,” 





tainer is manufactured by 
Space Structures, Inc., 
Chanhassen, Minn. 


FOLDING PALLET (NE 
965): All-aluminum fold- 
ing basket pallets, manu- 
factured by Louisville 
(Ky.) Metal Products Co., 
are lightweight, non-toxic, 
easy to clean, spark-proof, 
sanitary and odorless. 
Whether being used as bas- 
ket, with corners secured 
by pins, or flat, four-way 





entry pallets can be moved 
by hand lift or fork lift 
truck. Also available in 
anodized aluminum, units 
come in a number of stand- 
ard sizes and can handle 
loads of 2,000 lbs. or more. 


HIGH-SPEED WEIGHER 
(NE 928): High-speed au- 
tomatic weigher, intro- 
duced by The Olofsson 
Corp., Lansing, Mich., can 
handle any free-flow or 
semi-flow product from 44 
to 20 oz. and more, de- 
pending on product’s 
bulkiness. Unit delivers 


finished charge at speeds 


up to 70 charges per min- 
ute with no unnecessary 
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stopping or starting and ~ 
with accuracy of 1/20 oz. — 
Weigher has eight scales. © 
It receives charge in one g 
tray while others are be- ~ 
ing trimmed, check- — 
weighed and emptied. 


ICE MACHINE (NE 953): 
Two-door bin is feature of 
ice machine manufactured 
by Scotsman, Queen Prod- 
ucts division, King-Seeley 





Corp., Albert Lea, Minn. In 
addition to usual top access 
door, unit has new front 
door at knee level which 
makes it easier to reach ice 
in lower half of bin when 
filling containers standing 
on floor or on low carts. P 
Machine has daily capacity 

of 1,050 lbs. of flaked ice 

and has storage capacity 

of 350 lbs. 


TWO-HEADED STAPLER 
(NE 967): Operating on 110 
AC, two-headed automatic 
stapler features patented 
solenoid drive and ejects 
two staples simultaneously. 
Stapling is instantaneous 
since machine will staple as 


































































quickly as work is fed to it. © 
Unit is adjustable for cen- ~ 
ter distances from 2% to © 
6% in. between staples and 
depths from ¥% to 3 in. In- 4 
troduced by Staplex Co, | 
Brooklyn, N. Y., equipment 7 
uses standard-type staples. 
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Every key man in the 
Meat Industry should have 
his own copy of 


National Provisioner 


see the low-cost subscription 
offer in the front of 


this issue 
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NO. 840H 


HOG HOIST -, a SLANT-AWAY 
ae HOISTS 







The slant-away design of these 
ANCO Hoists minimizes the pos- 
sibility of animals kicking them- 
selves loose from the shackles 
while in transit — because they 


are suspended without any surface 
to kick against. 


ANCO No. 840H HOIST is made 
to deliver hogs on the bleeding 
rail at any specified height. 
Both of these Hoists are made to 
suit your space or height require- 
ments, and are all steel units easy 
to install. Chain is driven by stand- 
ard 3 H.P. motor. 
ANCO No. 840C HOIST for 


calves or sheep is similar to the 
Hog Hoist, but is furnished with 
special sticking rail attachment 
so that wheels of shackles are 
automatically landed onto flat rail. 


NO. 840C 
CALF AND 
SHEEP HOIST 
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“Our KOCH Smokehouses 


give us quality that is uniform, 
batch after batch!” 


Both temperature and smoke 
density are controlled auto- 
matically by simple dial settings! 


That’s all there is to it. KOCH’s Grand Prize 
Smokehouse is fully automatic, so trouble-free you 
almost forget it’s there. Sawdust feeds automatically, 
uniformly ...and the temperature is thermostatically 
controlled. KOCH Smokehouses are compact, built /} 
for economy, safe operation, and ease of service. 
There’s practically no supervision and you consistently 
get a more evenly smoked product. 


7, if 

f | 

Write for KOCH Catalog. / [h 
| fae 


See the wide range of smokehouses in the KOCH line, 
from small to large, stock models and custom-built. 


2520 Holmes St., Kansas City 8, Mo., U.S.A. 
Victor 2-3788 / TWX: KC 225 




















